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e Please check that this question paper contains 7 printed pages.

e 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.

e Please check that this question paper contains 28 questions.

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

e 15 minute time has been allotted to read this question paper. The question paper will be
distributed at 10.15 a.m. From 10.15 am. 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.
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General Instructions :

241

(i)  Read the question paper carefully. All questions in each section are compulsory.
Students may use bilingual mediums (both English and Hindi) for writing, in
which technical terms may be written in English medium.

(ii)  Questions from serial nos. 1 to 10 are very short answer questions carrying
1 mark each. These are to be answered in about 20 words or in one sentence
each.

(iii) Questions from serial nos. 11 to 18 are very short answer questions carrying

2 marks each. These are to be answered in about 30 to 40 words each.

(iv) Questions from serial nos. 19 to 25 are short answer questions carrying

3 marks each. These are to be answered in about 50 to 60 words each.

(v)  Questions no. 26 and 27 are short answer questions carrying 4 marks each.
These are to be answered in about 60 to 70 words each.

(vi) Questions no. 28 is a long answer question carrying 5 marks. Answer the
question in about 100 to 150 words.

Qe -
PART - A
HACCP 1 13239 & ? 1

What is the goal of HACCP ?

AT T YR S BT g ? 1

Who is incharge of larder ?
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HIRE (Molluses) <t & fereryaTd sTs |

List two characteristics of Molluses.

W (Aromates)ﬁmﬁﬁwaﬂ'@ﬁwmw |

Name any two vegetables used in Aromates.

T (cilantro) & 319 T WA B 7

What do you understand by cilantro ?

%feTg (Coulis) ferar fere ST fepam ST 2 2

What is Coulis used for ?

R 99T (Mire poix) ! THTEY |

Explain ‘Mire poix’.

TIF’ (Ocuf) T SH-FH’ (Jambon) T EId & ?

What is ‘Oeuf” and ‘Jambon’ ?

37d (Horsd’ocuvre) % gl IEET S |

Give two examples of Horsd’oeuvre.

WWﬁW@%ﬁT(Marbling)aﬁW’ﬁﬁqﬂ% ?
JAYdT
Hie § 9T I 9Tl & @S 91t < 91 13y |

What is the role of marbling in meat cookery ?
OR

Name two minerals found in meat.
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[CLCREC )
PART -B

frafafaa 3wt fore fore s fepe sma € 2

(i) AR (Butcher’s block)

(i) B=sref (Mandoline)

(iii) &g (Chinois)

(iv) g&A TRIEH (Wooden Mushroom)
Jan

frferRaa Sueor forgr fore v fop ST & 2

(i) e (Colander)

(i) |9 SR (Lemon zester)

(i) 2R g (Trussing needle)

(iv) eeie s (Cutlet bat)

What is the use of following equipments ?
(i) Butcher’s block
(i) Mandoline
(iii) Chinois
(iv) Wooden Mushroom
OR
What are the following equipments used for ?
(1) Colander
(i1)) Lemon zester
(i11)) Trussing needle

(iv) Cutlet bat

Teh STH] ISl o IR AT gd18T |

List four signs of a stale fish.
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13.  fordt Bleat & WS o1 fesime s gv rfaf 9 gfda & 9or o6l «aH 8 = w@1 Sran
2 7 THRI Teh—Tsh U dTSU | 2

Why are guests and type of service considered while making a kitchen design of a

hotel ? Give one reason for each of this.

14. &% (Lamb) ta 7 (Mutton) H 37d0 T8 & | 2
3RYET
2189 (Trip) @ e sgd (Sweet breads) ¥ 3TaR SdTsT |

Differentiate between Lamb and Mutton.
OR

Differentiate between Tripe and Sweet bread.

15, Torefl STHaR < woig (flaying) a1 THTg (cleaning) =l TfshaT TUEST | 2

Explain the process of flaying and cleaning of an animal.

16. TeTg (Salad) o IR HFT Sl THATST | 2

Explain the four parts of a salad.

17. Waﬁ(Spongeanddough)ﬁﬁﬁagmmmﬁﬁwmﬂﬁﬁaﬁﬁ? 2

Write four precautions you will adopt while making bread with sponge and dough

process.

18. WW@(Shor‘[ crust pastry)aqﬁaﬁﬁﬁlw | 2

Explain the method of making short crust pastry.
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21.

22.

23.

24.

241

Qg — T
PART - C
Teh HEAH 37T & BIel h! T TS (kitchen) T oi-31T3< ol o FAT3T |

Draw the layout of the main kitchen of a medium sized hotel.

S'IT@'& (Charcutierre), 3% & WiTg (Chef-de froid) a<m far TR (Fish Monger) <1 ar-

2l et forg |

Write two responsibilities each of a Charcutierre, Chef-de froid and Fish Monger.

et o fEfifad wed o sfte T A 93T

() Tso@ (Delice) @ Uift™d (Paupiette)

(i) BM (Darne) d A 3ATH TWhetld (Supreme of Escalope)
(iii) ¥ (Steaks) T TS (Goujons)

Give one difference between the following cuts of fish :

(1)  Delice and Paupiette

(i1)) Darne and Supreme of Escalope

(ii1) Steaks and Goujons

ﬁ?aﬁﬁw (Main Course Salad) THTd 5 A9 fohed ©: STdl h1 &9 @i ?

What six points would you keep in mind while making a main course salad ?

e Hefew (sandwich) T 9 ds (spread) o -  FATsT |

Write three functions each of bread and spreads in a sandwich.

b ST b ToTT SR <6t 71 fehedll : TTafir <t offireht aw=TsT |
YAl
heh S <, FAR ST (Flour batter) qoT st (Blending) farfert o st 31X saTsT |

Explain the role of any six ingredients used for making a cake.
OR

Differentiate between flour batter and blending methods of making a cake.

6
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25. T (Cookies) M T ST T (cutting in) faf¥r 1 @wzmsw | € (dough) ferss
Teraferar 7 &1, 39 fotu < TmaeT 39T S 8 7

Explain the cutting in method of making cookies. What precaution is adopted to prevent
dough from getting sticky ?

g — 9
PART -D
26. W& ICEEED TFﬁSiEl'{ (commercial kitchen) T HH 9 3718 A=< 3413??[ &% SN TS
Eﬁ?‘_&ﬁm% ? 4

Which eight unhygienic practices in commercial kitchen can cause food contamination ?

27. < T (lean fish) QEI T foewr (fatty fish) & ‘c‘ﬁ—a ﬁﬁww | aﬁ%{;a—am
H g 4

Write two characteristics each of lean and fatty fishes. Also give two examples of each.

g -§
PART - E
28. W (Lamb) % fafi=1 sa@ (cuts) sl SHTST wa iR sHIfT | 5
YT
TFafer o fafi= %@ (cuts) 1 SHTEY T AHIThA HIT |
Draw and label the different cuts of lamb.

OR

Draw and label the different cuts of chicken.
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