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narjmWu H$moS >H$mo CÎma-nwpñVH$m Ho$ _wI-n¥ð 
>na Adí` {bIo§ & 
Candidates must write the Code on the 

title page of the answer-book. 

 Series SGN  H$moS> Z§.      

 Code No. 

amob Z§. 
Roll No. 

   
 

 

ImÚ CËnmXZ – III 

FOOD PRODUCTION – III  

{ZYm©[aV g_` : 3 KÊQ>o   A{YH$V_ A§H$ : 60 

Time allowed : 3 hours Maximum Marks : 60 

 H¥$n`m Om±M H$a b| {H$ Bg àíZ-nÌ _o§ _w{ÐV n¥ð> 7 h¢ & 

 àíZ-nÌ _| Xm{hZo hmW H$s Amoa {XE JE H$moS >Zå~a H$mo N>mÌ CÎma-nwpñVH$m Ho$ _wI-n¥>ð> na {bI| & 

 H¥$n`m Om±M H$a b| {H$ Bg àíZ-nÌ _| >28 àíZ h¢ & 

 H¥$n`m àíZ H$m CÎma {bIZm ewê$ H$aZo go nhbo, àíZ H$m H«$_m§H$ Adí` {bI| & 

 Bg  àíZ-nÌ  H$mo n‹T>Zo Ho$ {bE 15 {_ZQ >H$m g_` {X`m J`m h¡ &  àíZ-nÌ H$m {dVaU nydm©• _| 
10.15 ~Oo {H$`m OmEJm &  10.15 ~Oo go 10.30 ~Oo VH$ N>mÌ Ho$db àíZ-nÌ H$mo n‹T>|Jo Am¡a 

Bg Ad{Y Ho$ Xm¡amZ do CÎma-nwpñVH$m na H$moB© CÎma Zht {bI|Jo & 

 Please check that this question paper contains 7 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 28 questions. 

 Please write down the Serial Number of the question before 

attempting it. 

 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 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. 
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gm_mÝ` {ZX}e  : 

(i) àíZ-nÌ H$mo gmdYmZrnyd©H$ n{‹T>E & àË`oH$ IÊS> Ho$ g^r àíZ A{Zdm`© h¢ & narjmWu CÎma 
{bIZo Ho$ {bE {Û-^mfr _mÜ`_ (A§J«oµOr Am¡a {hÝXr XmoZm|) H$m Cn`moJ H$a gH$Vo h¢, {Og_| 
nm[a^m{fH$ eãXm| H$mo A§J«oµOr _mÜ`_ _| {bIm Om gH$Vm h¡ & 

(ii) H«$_ g§»`m 1 go 10 àË`oH$ EH$ A§H$ dmbo A{V bKw-CÎmar` àíZ h¢ & BZH$m àË`oH$ CÎma 
bJ^J 20 eãXm| _| `m EH$ dmŠ` _| X| & 

(iii) H«$_ g§»`m 11 go 18 Xmo A§H$m| dmbo A{V bKw-CÎmar` àíZ h¢ & BZH$m àË`oH$ CÎma bJ^J  
30 – 40 eãXm| _| X| & 

(iv) H«$_ g§»`m 19 go 25 VrZ A§H$m| dmbo bKw-CÎmar` àíZ h¢ & BZH$m àË`oH$ CÎma bJ^J  
50 – 60 eãXm| _| X| & 

(v) H«$_ g§»`m 26 Am¡a 27 Mma A§H$m| dmbo bKw-CÎmar` àíZ h¢ & BZH$m àË`oH$ CÎma bJ^J  
60 – 70 eãXm| _| X| & 

(vi) H«$_ g§»`m 28 nm±M A§H$m| H$m XrK© CÎmar` àíZ h¡ & Bg àíZ H$m CÎma bJ^J 100 – 150 
eãXm| _| X| & 

General Instructions :  

(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) Question no. 28 is a long answer question carrying 5 marks. Answer the 

question in about 100 to 150 words each.  
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IÊS> H$ 

PART A 

1. H«o$n (Crêpe) Š`m hmoVm h¡ ?  1 
What is a Crêpe ?   

2. EM.E.gr.gr.nr. (HACCP) H$m CÔoí` Š`m h¡ ?  1 
What is the objective of HACCP ?  

3. ao{dB©`a (Ravier) Š`m hmoVm h¡ ?  1 
What is a Ravier ?  

4. Oy{b`Z (Julienne) d n¡`rOmZ (Paysanne) _| EH$ A§Va ~VmBE &   1 
Give one difference between Julienne and Paysanne.  

5. grZµOa (Singer) Š`m hmoVm h¡ ? Bgo Š`m| {H$`m OmVm h¡ ?   1 
What is Singer ? Why is it done ?  

6. S>o Q´>oåno (de trempe) {H$g {bE à`moJ {H$`m OmVm h¡ ?  1 

What is de trempe used for ?  

7. {H$Ýht Xmo Šbm{gH$b EnrQ>mBµOa (classical appetizer) Ho$ Zm_ {b{IE &   1 

Name any two classical appetizers.   

8. _rQ> nmH${H«$`m _| dgm H$s Š`m ^y{_H$m h¡ ?  1 

What is the role of fat in meat cookery ?  

9. \«|$M _| ñQ>mQ>©a S>mo (Starter dough) H$mo Š`m H$hVo h¢ ?   1 

What is starter dough called in French ?  

10. ~mBdmëd _mobñŠg (Bivalve molluscs) Ho$ Xmo CXmhaU {b{IE & 1 

 AWdm 

 go\¡$bmonmoS²>g (cephalopods) H$s Xmo {deofVmAm| H$m C„oI H$s{OE &  

Write two examples of bivalve molluscs. 

 OR 

Mention two characteristics of cephalopods. 
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IÊS> I 

PART B 

11. {H$gr hmoQ>b Ho$ {H$MZ H$m {S>µOmBZ ~ZmVo g_` _oZy d H$da (Cover) H$s g§»`m H$mo Ü`mZ 
_| Š`m| aIm OmVm h¡ ? àË`oH$ H$m EH$ H$maU ~VmBE &    2 

Why are menu and number of covers considered while making a kitchen 

design of a hotel ? Give one reason for each.  

12. nmH${H«$`m _| ~moZ _¡amo (Bone marrow) Ho$ Mma à`moJ ~VmBE &  2 

 AWdm 

 ~¡b (Ox) VWm _o_Zm (Lamb) Ho$ JwXm] (kidneys) Ho$ ~rM A§Va ~VmBE &   

List four uses of bone marrow in cookery. 

 OR 

Differentiate between the kidneys of an ox and a lamb. 

13. CÎm_ JwUdÎmm dmbo _o_Zo (b¡å~) Ho$ Mma bjU {b{IE &   2 

Write four signs of a good quality lamb. 

14. VmµOr _N>br IarXZo Ho$ {bE Amn {H$Z Mma ~mVm| H$s Om±M H$a|Jo ?    2 

What four points would you check to buy fresh fish ?  

15. gm_{J«`m| Ho$ AmYma na gbmX Ho$ Mma àH$ma gyMr~Õ H$s{OE &   2 

List four types of salads based on the ingredients. 

16. ~«oS> ~ZmZo Ho$ MaUm| H$mo H«$_mZwgma {b{IE &  2 

 AWdm 

 gm°ëQ> {S>bo (Salt Delay) {d{Y Ûmam ~«oS> ~ZmVo g_` Amn H$m¡Z-gr Mma gmdYm{Z`m±  
~aV|Jo ?  

Sequence the steps of making bread.  

 OR 

What four precautions will you adopt while making bread with the Salt 

Delay method ?  
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17. {ZåZ{b{IV CnH$aUm| H$mo {H$g {bE à`moJ {H$`m OmVm h¡ ?    2 

(i) _¡ÝS>mobrZ (Mandoline) 

(ii) H$mob§S>a (Colander)  

(iii) {eÝdmh (Chinois)  

(iv) Šbrda (Cleaver) 

What are the following equipments used for ?  

(i) Mandoline  

(ii) Colander  

(iii) Chinois  

(iv) Cleaver  

18. ey noñQ´>r (Choux Pastry) ~ZmZo H$s {d{Y {b{IE &    2 

Write the method of making Choux Pastry.  

IÊS> J$ 

PART C 

19. EH$ hmoQ>b Ho$ dmeAn E[a`m (washup area) H$m boAmCQ> ßbmZ (Layout Plan)  

~ZmBE &   3 

Draw the layout plan of washup area of a hotel. 

20. _N>br Ho$ {ZåZ{b{IV H$Q²>g Ho$ ~rM EH$ A§Va ~VmBE :   3 

(i) {\$bo (Fillet) Ed§ S>mZ} (Darne)  

(ii) JwµOm| (Goujons) Ed§ {S>bmB©g (Delice) 

(iii) ñQ>oH$ (Steak) Ed§ nm°{n`oV (Paupiette)  

Write one difference between the following cuts of fish : 

(i) Fillet and Darne  

(ii) Goujons and Delice  

(iii) Steak and Paupiette  
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21. H$qQ>J-BZ (cutting-in) {d{Y Ûmam Hw$H$sµO (cookies) ~ZmVo g_` H$m¡Z-gr VrZ 

gmdYm{Z`m± ~aVZr Mm{hE ? Š`m| ?  3 

What three precautions should be taken while making cookies by  

cutting-in method ? Why ?   

22. Ho$H$ ~ZmZo Ho$ {bE à`moJ H$s OmZo dmbr {H$Ýht N>: gm_{J«`m| H$s ^y{_H$m g_PmBE &   3 

 AWdm 

 Ho$H$ ~ZmZo H$s ewJa ~¡Q>a (Sugar batter) VWm âbmoa ~¡Q>a (Flour batter) {d{Y`m| Ho$ 
~rM A§Va ~VmBE &   

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

 OR 

Differentiate between the sugar batter and flour batter methods of 

making cakes.  

23. {ZåZ{b{IV H$mo g_PmBE :  3 

(i) {nZìhrb g¡ÊS>{dM (Pinwheel Sandwich) 

(ii) H«$moH$ _Xm_ (Croque-Madame) 

(iii) AmonZ-\o$ñS> hm°Q> g¡ÊS>{dM (Open-faced Hot Sandwich) 

Explain the following :   

(i) Pinwheel Sandwich 

(ii) Croque-Madame  

(iii) Open-faced Hot Sandwich  

24. gbmX Ho$ ~og (Base), S´>oqgJ (Dressing) VWm Jm{Z©e (Garnish) H$s EH$-EH$ ^y{_H$m 
{b{IE & gbmX H$mo Jm{Z©e (Garnish) H$aVo g_` {H$Z VrZ ~mVm| H$m Ü`mZ aIZm  
Mm{hE ?    3 

Write one role each of base, dressing and garnish of a salad. What three 

points should be kept in mind while garnishing a salad ?   

25. EH$ bmS>©a Ho$ {H$Ýht VrZ {d^mJm| Ho$ Xmo-Xmo H$m`© {b{IE &   3 

Write two functions each of any three sections of a larder.  
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IÊS> K 

PART D 

26. brZ {\$e (lean fish) VWm \¡$Q>>r {\$e (fatty fish) Ho$ ~rM VrZ A§Va {b{IE & àË`oH$ 

H$m EH$ CXmhaU ^r Xr{OE &   4 

Write three differences between lean and fatty fishes. Also give one 

example of each. 

27. ^moOZ H$mo gwa{jV aIZo _| EM.E.gr.gr.nr. (HACCP) H$s Š`m ^y{_H$m h¡ ? AmR> 
CXmhaUm| g{hV g_PmBE &  4  

What is the role of HACCP to keep food safe ? Explain with eight 

examples.  

IÊS> L> 

PART E  

28. {MH$Z (chicken) Ho$ H$Q²>g (cuts) H$mo ~ZmH$a Zm_m§{H$V H$s{OE &   5 

 AWdm 

 b¡å~ (lamb) Ho$ H$Q²>g (cuts) H$mo ~ZmH$a Zm_m§{H$V H$s{OE &   

Draw and label the cuts of a chicken.  

  OR 

Draw and label the cuts of a lamb.  

  

 1,000 


