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¸üÖê»Ö ®ÖÓ. 

Roll No.  
 
 

 

ÜÖÖª ˆŸ¯ÖÖ¤ü®Ö - IV 
(ÃÖî̈ üÖ×®ŸÖÛú) 

FOOD PRODUCTION – IV 
(Theory) 

×®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¯Öæ¾ÖÔÛú ¯Ö×œÌü‹ … ¯ÖÏŸµÖêÛú ÜÖÞ›ü ´Öë ÃÖ³Öß ¯ÖÏ¿®Ö Æü»Ö Ûú¸ü®ÖÖ †×®Ö¾ÖÖµÖÔ Æîü … ¯Ö¸üßõÖÖ£Öá 
×«ü³ÖÖÂÖß ´ÖÖ¬µÖ´Ö (†ÓÝÖÏê•ÖÌß †Öî̧ ü ×Æü®¤üß ¤üÖê®ÖÖë) “Öã®Ö ÃÖÛúŸÖê Æïü, ×•ÖÃÖ´Öë ¯ÖÖ×¸ü³ÖÖ×ÂÖÛú ¿Ö²¤ü †ÓÝÖÏê•ÖÌß ´ÖÖ¬µÖ´Ö 
´Öë ×»ÖÜÖê ÝÖ‹ ÆüÖë …  

 (ii) ÜÖÞ›ü-Ûú : ¯ÖÏ¿®Ö ÃÖÓÜµÖÖ 1 – 5 †×ŸÖ»Ö‘Öæ¢Ö¸üÖŸ´ÖÛú ‹Ûú-‹Ûú †ÓÛú Ûêú ¯ÖÏ¿®Ö Æïü … ˆ®Ö´Öë ¯ÖÏŸµÖêÛú ÛúÖ 
ˆ¢Ö¸ü ‹Ûú-‹Ûú ¾ÖÖŒµÖ ´Öë ×»ÖÜÖ®ÖÖ Æîü …  

 (iii) ÜÖÞ›ü-ÜÖ : ¯ÖÏ¿®Ö ÃÖÓÜµÖÖ 6 – 10 »Ö‘Öæ¢Ö¸üÖŸ´ÖÛú ¯ÖÏ¿®Ö ¯ÖÏŸµÖêÛú 2 †ÓÛú Ûêú Æïü … ˆ®ÖÛêú ˆ¢Ö¸ü 30 – 40 
¿Ö²¤üÖë ÃÖê †×¬ÖÛú ®Ö ÆüÖë …  

 (iv) ÜÖÞ›ü-ÝÖ : ¯ÖÏ¿®Ö ÃÖÓÜµÖÖ 11 – 20 ³Öß »Ö‘Öæ¢Ö¸üÖŸ´ÖÛú ¯ÖÏ¿®Ö ¯ÖÏŸµÖêÛú 3 †ÓÛú Ûêú Æïü … ˆ®ÖÛêú ˆ¢Ö¸ü        
60 – 70 ¿Ö²¤üÖë ÃÖê †×¬ÖÛú ®Ö ÆüÖë … 

 (v) ÜÖÞ›ü-‘Ö : ŸÖß®Ö ¯ÖÏ¿®Ö 21 – 23 ¤üß‘ÖÔ ˆ¢Ö¸ü ¾ÖÖ»Öê ¯ÖÏ¿®Ö ¯ÖÏŸµÖêÛú 5 †ÓÛú Ûêú ¯ÖÏ¿®Ö Æïü … ˆ®ÖÛêú ˆ¢Ö¸ü        
100 – 150 ¿Ö²¤üÖë ÃÖê †×¬ÖÛú ®Ö ÆüÖë … 

 Series : SSO/1 242/1

• 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 part are compulsory. 

Students may use bilingual mediums (both English and Hindi) for writing, 

in which technical terms should be written in English medium. 

 (ii) Part A – Question Nos. 1 – 5 are very short-answer questions carrying              

1 mark each. They are required to be answered in one sentence each. 

 (iii) Part B – Question Nos. 6 – 10 are short-answer questions carrying 2 marks 

each. Answer to them should not exceed 30-40 words each. 

 (iv) Part C – Question Nos. 11 – 20 are also short-answer questions carrying            

3 marks each. Answer to them should not exceed 60 – 70 words each. 

 (v) Part D – Three questions from 21 – 23 are long-answer questions carrying 

5 marks each. Answer to them should not exceed 100 – 150 words each. 
 

ÜÖÞ›ü – Ûú  

Part – A 
 

1. ÛúÖò́ ÖÙ¿ÖµÖ»Ö Ûêú™üØ¸üÝÖ (commercial catering) Ûúß ¤üÖê ×¾Ö¿ÖêÂÖŸÖÖ‹Ñ ²ÖŸÖÖ‡‹ …  1  

 List two characteristics of commercial catering. 
 

2. ´Öê®Öæ ÛúÖ ÃÖÖ´ÖÖ®Ö Ûêú †Öò›Ôü¸ü (indenting) ¯Ö¸ü ×Ûú®Ö ¤üÖê ŸÖ¸üÆü ÃÖê ¯ÖÏ³ÖÖ¾Ö ¯Ö›ÌüŸÖÖ Æîü ?  1 

 In what two ways is indenting influenced by the menu ?  
 

3. ‹»Ö.†Ö‡Ô.‹±ú.†Öê. (LIFO) ‹¾ÖÓ ‹±ú.†Ö‡Ô.‹±ú.†Öê. (FIFO) ´Öë ŒµÖÖ †®ŸÖ¸ü Æîü ? 1 
 What is the difference between LIFO and FIFO ? 
 

4. ÃÖÛú»Ö »ÖÖ³Ö (ÝÖÏÖòÃÖ ¯ÖÏÖê×±ú™ü) ŒµÖÖ ÆüÖêŸÖÖ Æîü ? 1 

 What is Gross Profit ? 
 

5. ´ÖÖÛÔú-†¯Ö ´Öæ»µÖ ×®Ö¬ÖÖÔ̧ üÞÖ (Mark up pricing) ŒµÖÖ ÆüÖêŸÖÖ Æîü ? 1 

 What is Mark up pricing ? 
 

ÜÖÞ›ü – ÜÖ  
Part – B 

 

6. ‹Ûú †Ã¯ÖŸÖÖ»Ö Ûêú ¸üÃÖÖê‡Ô‘Ö¸ü ´Öë Ã¾Ö“”ûŸÖÖ ×Ûú®Ö “ÖÖ¸ü ŸÖ¸üßÛúÖë ÃÖê ²Ö®ÖÖ‡Ô •ÖÖ ÃÖÛúŸÖß Æîü ?  2 

 In what four ways can hygiene be ensured in a hospital kitchen ? 
 

7. ´Öê®Öæ (menu) Ûêú “ÖÖ¸ü ÛúÖµÖÔ ²ÖŸÖÖ‡‹ …  2 

 Explain four functions of a menu. 
 

8. ×®Ö´®Ö×»Ö×ÜÖŸÖ ÛúÖ ³ÖÞ›üÖ¸üÞÖ ŸÖÖ¯Ö´ÖÖ®Ö ×»Ö×ÜÖ‹ : 2 

 (i) ¤üÖ»Öë  (ii) †Þ›êü 
 (iii) ŸÖÖ•ÖÌê ±ú»Ö (iv) ‘Öß 
 Write the storage temperature of following : 

 (i) Dals  (ii) Eggs 

 (iii) Fresh fruits (iv) Ghee 
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9. ÜÖÖª ¯Ö¤üÖ£ÖÖí Ûêú ´Öæ»µÖÖë (food costs) ÛúÖê Ûú´Ö Ûú¸ü®Öê Ûêú “ÖÖ¸ü ŸÖ¸üßÛêú ²ÖŸÖÖ‡‹ …  2 

 Write four ways of reducing food costs. 
 

10. ×±úŒÃÖ›ü (fixed) ¾Ö ÃÖî×´Ö ¾Öî×¸ü‹²Ö»Ö ÛúÖòÃ™ü (semi variable costs) ÛúÖê ‹Ûú-‹Ûú ˆ¤üÖÆü¸üÞÖ ÃÖ×ÆüŸÖ ÃÖ´Ö—ÖÖ‡‹ …  2  
 Explain fixed and semi variable costs with the help of an example each. 
 

ÜÖÞ›ü – ÝÖ 
Part – C 

11. ÃÖÖ‡×Œ»ÖÛú ´Öê®Öæ (cyclic menu) ‹¾ÖÓ ‹ê»ÖÖ ÛúÖ™ìü ´Öê®Öæ (Ala Carte Menu) ´Öë †ÓŸÖ¸ü ²ÖŸÖÖ‡‹ …  3 
 Differentiate between cyclic menu and Ala Carte’ menu. 
 

12. ‡®›ëüØ™üÝÖ (Indenting) Ûêú ŸÖß®Ö ×ÃÖ¨üÖÓŸÖÖë Ûúß ¾µÖÖÜµÖÖ Ûúß×•Ö‹ …  3 
 Describe three principles of Indenting. 
 

13. ±úÖȩ̂ ü´Ö»Ö (formal) ¾Ö ‡®Ö±úÖȩ̂ ü´Ö»Ö (informal) ÜÖ¸üß¤üÖ¸üß Ûêú ŸÖ¸üßÛúÖë ´Öë †ÓŸÖ¸ü ²ÖŸÖÖ‡‹ …  3 
 Differentiate between formal and informal methods of buying. 
 

14. ³ÖÞ›üÖ¸ü ‘Ö¸ü Ûêú ¸îüÛúÖë (racks) ¯Ö¸ü ×›ü²²ÖÖ²ÖÓ¤ü ÜÖÖª ¯Ö¤üÖ£ÖÖí ÛúÖê ¸üÜÖ®Öê Ûêú ”ûÆü ÃÖã—ÖÖ¾Ö ¤üß×•Ö‹ …  3 
 Give six suggestions for keeping canned food items on the racks of a store. 
 

15. ‰ú¯Ö¸üß »ÖÖÝÖŸÖ (†Öê¾Ö¸üÆêü›ü ÛúÖòÃ™ü) ¾Ö ÁÖ´Ö »ÖÖÝÖŸÖ (»Öê²Ö¸ü ÛúÖòÃ™ü) ÛúÖê ×®ÖµÖÓ×¡ÖŸÖ Ûú¸ü®Öê Ûêú ŸÖß®Ö-ŸÖß®Ö ŸÖ¸üßÛêú ÃÖã—ÖÖ‹ … 3 
 Suggest three ways each of controlling overhead and labour costs. 
 

16. ×®Ö´®Ö×»Ö×ÜÖŸÖ Ûúß ÝÖÞÖ®ÖÖ Ûúß×•Ö‹ : 3  

 (i) ÛúÖòÃ™ü ¯ÖÏ×ŸÖ¿ÖŸÖ (cost percentage); •Ö²Ö ÛúÖòÃ™ü ` 500 †Öî̧ ü ×²ÖÛÎúß (sales) ` 2,000 Æîü …  

 (ii) ÛúÖòÃ™ü (cost); •Ö²Ö ÛúÖòÃ™ü ¯ÖÏ×ŸÖ¿ÖŸÖ (cost percentage) 30% ¾Ö ×²ÖÛÎúß (sales) ` 1,000 Æîü …  

 (iii) ×²ÖÛÎúß (sales); •Ö²Ö ÛúÖòÃ™ü ¯ÖÏ×ŸÖ¿ÖŸÖ (cost percentage) 25% †Öî̧ ü ÛúÖòÃ™ü (cost) ` 750 Æîü …  
 Calculate the following : 

 (i) Cost percentage; when cost is ` 500 and sales is ` 2,000. 

 (ii) Cost, when cost percentage is 30% and sales is ` 1,000. 

 (iii) Sales, when cost percentage is 25% and cost is ` 750. 
 

17. ×²Ö®Ö ÛúÖ›Ôü (Bin Card) ÛúÖ ¯ÖÏÖºþ¯Ö ²Ö®ÖÖ‡‹ …  3 

 Draw a format of a Bin Card. 
 

18. ÆüÖê™ü»Ö ´Öë ¯ÖḮ ÖÖ×ÞÖŸÖ ¾µÖÓ•Ö®Ö ×¾Ö×¬ÖµÖÖë (standard recipes) ÛúÖê ¯ÖÏµÖÖêÝÖ Ûú¸ü®ÖÖ †Ö¾Ö¿µÖÛú ŒµÖÖë ÆüÖêŸÖÖ Æîü ? ‡ÃÖÛêú ”ûÆüü 
ÛúÖ¸üÞÖ ²ÖŸÖÖ‡‹ …   3 

 Why is it important to use standard recipes ? Write its six reasons. 
 

19. ÝÖã•Ö¸üÖŸÖß ¾Ö ¯ÖÓ•ÖÖ²Öß Ûãú•Öß®Ö Ûêú ¯ÖḮ ÖãÜÖ †ÖÆüÖ¸ü (staple food) ¾Ö ‹Ûú-‹Ûú ×´ÖÂšüÖ®®Ö (dessert) Ûúß ÃÖæ“Öß  
²Ö®ÖÖ‡‹ … µÖÆü ¤üÖê®ÖÖë ¸üÖ•µÖ ×Ûú®Ö ‹Ûú-‹Ûú ¾µÖÓ•Ö®ÖÖë Ûêú ×»Ö‹ ¯ÖÏ×ÃÖ¨ü Æïü ? 3 

 List the staple foods and one dessert each of Gujarati and Punjabi cuisines. Name one 

dish each for which these two states are popular.  
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20. ´ÖÆüÖ¸üÖÂ™ÒüßµÖ Ûãú•Öß®Ö Ûêú ”ûÆü ˆ¢Ö´Ö ¾µÖÓ•Ö®ÖÖë ÛúÖ ÃÖÓ×õÖ¯ŸÖ ¾ÖÞÖÔ®Ö Ûúß×•Ö‹ …  3 

 Briefly describe six quality dishes of Maharashtrian cuisine. 
 

ÜÖÞ›ü – ‘Ö 
Part – D 

21. (Ûú) ÛúÖê‡Ô ”ûÆü ³ÖÖ¸üŸÖßµÖ ¸üÖê™üß (Indian Bread) ²ÖŸÖÖ‡‹ •ÖÖê †ŸµÖ×¬ÖÛú ŸÖê»Ö ´Öë ŸÖ»Öß •ÖÖŸÖß Æïü …  

 (ÜÖ) ²ÖÓÝÖÖ»Öß Ûãú•ÖÌß®Ö Ûúß ×Ûú®Æüà “ÖÖ¸ü ¾µÖÓ•Ö®ÖÖë ÛúÖ ÃÖÓ×õÖ¯ŸÖ ¾ÖÞÖÔ®Ö Ûúß×•Ö‹ …  3 + 2 

 (a) List any six Indian breads which are deep fried. 

 (b) Briefly explain any four dishes of Bengali cuisine. 
 

22. ÜÖÖª »ÖÖÝÖŸÖ (food cost) ÆüÖê™ü»Ö Ûêú ×¾Ö×³Ö®®Ö ÃŸÖ¸üÖë ¯Ö¸ü ×Ûú®Ö ¤üÃÖ ÛúÖ¸üÞÖÖë ÃÖê ²ÖœÌü ÃÖÛúŸÖß Æîü ? 5 

 Identify ten reasons for the food costs to increase at various levels in a hotel. 
 

23. XYZ ȩ̂üÃ™üÖȩ̂ ëü™ü ÃÖê ®Ö¾Ö´²Ö¸ü Ûêú ´ÖÖÆü Ûúß ×®Ö´®Ö×»Ö×ÜÖŸÖ •ÖÖ®ÖÛúÖ¸üß ¯ÖÏÖ¯ŸÖ Ûúß ÝÖ‡Ô : 5 
 ¯ÖÏÖ×¯ŸÖ  ¸üÖ×¿Ö (`̀̀̀) 

1. ×²ÖÛÎúß 20,000 

2 †Öê̄ ÖØ®ÖÝÖ Ã™üÖòÛú (Opening stock) 1,000 

3. ÜÖ¸üß¤üÖ¸üß 4,000 

4. Œ»ÖÖêØ•ÖÝÖ Ã™üÖòÛú (Closing Stock) 500 

5. ¸üÃÖÖê‡Ô‹ ÛúÖ ¾ÖêŸÖ®Ö 2,600 

6. ÝÖîÃÖ 700 

7. ×²Ö•Ö»Öß 800 

8. †Öò×±úÃÖ Ûêú ÜÖ“Öì 4,200 

9. †×ŸÖ×£Ö ÛúÖê ×¤üµÖÖ ÛúÖò́ ¯Ö×»Ö´Öë™Òüß (Complimentary) †ÖÆüÖ¸ü  800 

10. Ã™üÖ±ú ÛúÖê ¯Ö¸üÖêÃÖÖ ÝÖµÖÖ ÜÖÖ®ÖÖ  700 

 ×¾ÖÛÎúµÖ Ûêú ¯ÖÏ×ŸÖ¿ÖŸÖ Ûêú ºþ¯Ö ´Öë »ÖÖÝÖŸÖ †Öî̧ ü ¾µÖµÖ ¯ÖÏŸµÖêÛú Ûêú ŸÖß®Ö ŸÖ¢¾ÖÖë Ûúß ÝÖÞÖ®ÖÖ Ûúß×•Ö‹ … 

 The following information was obtained from XYZ Restaurant for the month of November : 

 Receipts Amount (`̀̀̀) 

1. Sales 20,000 

2 Opening stock 1,000 

3. Purchases 4,000 

4. Closing stock 500 

5. Salary of cook 2,600 

6. Gas 700 

7. Electricity 800 

8. Office expenses 4,200 

9. Complimentary meals served to guests 800 

10. Food served to staff 700 

 Calculate the three elements of costs and expenses each as a percentage to sales. 

____________ 


