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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
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e Please check that this question paper contains 28 questions.
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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.

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.

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.

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.

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.

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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Qvusg <
PART A

%Y (Crépe) &1 BT & 2

What is a Crépe ?

Ta.CH L dL (HACCP) &1 38 &1 8 ?
What is the objective of HACCP ?

U (Ravier) T BIdT & 2

What is a Ravier ?

_{%I'EFT (Julienne) ¥ TS (Paysanne) H Tsh 3T FaRY |

Give one difference between Julienne and Paysanne.

YR (Singer) o1 AT & 2 30 &= foham Sram § 2
What is Singer ? Why is it done ?

%2‘5& (detrempe)%ﬁWWﬁFﬂTW% ?

What is de trempe used for ?

fhral q FeATiehel TUICTSeR (classical appetizer) & W ffay |

Name any two classical appetizers.

Hie qrehfshan | @ S I fireht 7 2

What is the role of fat in meat cookery ?

%= T T B (Starter dough) sl =T H&d & ?
What is starter dough called in French ?

gT8dTed Hiaead (Bivalve molluscs) o 21 3¢EW faRaU |
AAqAT

THAIEH (cephalopods) 1 g1 faRivaredi =1 3g@ HIfT |

Write two examples of bivalve molluscs.

OR

Mention two characteristics of cephalopods.
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Qs @
PART B

foreht Blea & foham o1 feSTea SATd 9 H9 9 SR (Cover) hl TE&AT Fl &IH
T I T AT 8 2 Tcdeh bl Ueh U] 9qTsy |

Why are menu and number of covers considered while making a kitchen
design of a hotel ? Give one reason for each.

qrerfshal § &9 84 (Bone marrow)% IR T CLIELE

HAAAT

9 (Ox) 99T BT (Lamb) & ﬂ?ﬁ (kidneys)a; s 3T ddrsu |
List four uses of bone marrow in cookery.

OR

Differentiate between the kidneys of an ox and a lamb.

3TH TUTE aTel HAA () % IR @ev fafae |
Write four signs of a good quality lamb.

arsit A Giled o fou 319 ford =R sTai <h1 Sif= S 2

What four points would you check to buy fresh fish ?

AR % TR W HAG & IR JHR oG T |

List four types of salads based on the ingredients.

S S o =N | SHATER AR |

AAAT
Tiee fed (Salt Delay) faftr grr sig sA @@a o9 SH-H =) graet=t
AT ?
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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frafafaa syt i fra fore s foham Smar 2 2 2
(i)  #SIE (Mandoline)

(i) AL (Colander)

(iii) T8 (Chinois)

(iv) ¥l (Cleaver)

What are the following equipments used for ?
(1) Mandoline

(ii))  Colander

(ii1) Chinois

(iv) Cleaver

ﬁﬁ@ (Choux Pastry) T <t fafer fafau | 2
Write the method of making Choux Pastry.

Qus 1
PART C

Th BIeA o dNSAY TAT (washup area) 1 1373 WH (Layout Plan)
ELIE U 3

Draw the layout plan of washup area of a hotel.

OSell o FEfiRad el o o9 T AR FaEy 3
() T (Fillet) T SH (Darne)
(ii) ﬂGﬁ (Goujons) Td feaTEd (Delice)
(iii) ¥ (Steak) Td Uifudd (Paupiette)
Write one difference between the following cuts of fish :
(1) Fillet and Darne
(i1)  Goujons and Delice
(iii) Steak and Paupiette
5 P.T.O.
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HiT-3T (cutting-in) fafa gr W (cookies) SFTd HHI <hiA-HI o
FrETEr SaH AR ? F4l ?

What three precautions should be taken while making cookies by
cutting-in method ? Why ?

heh ST oh T SRINT <hl ST aTclt fohral ©: ATHERI hl Y[HehRT FHSST |
YT

%eh S hI TR 9 (Sugar batter) AU FAR X (Flour batter) fafemi &
S AR FaRy |
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.

fafafga =i gv=sT

G)  Tuegdia @vefa= (Pinwheel Sandwich)

(ii) Shish HEW (Croque-Madame)

(iii)  ITYA-%ES gle Quefad (Open-faced Hot Sandwich)
Explain the following :

(1) Pinwheel Sandwich

(i)  Croque-Madame

(iii) Open-faced Hot Sandwich

gde o 99 (Base), é’ﬁﬂm (Dressing) a1 MY (Garnish) 1 TH-Th ’{&Iﬁlﬂ
fafeu | g s MAW (Garnish) = 999 ford I 1@ 1 SIH WAl
1R 2

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

points should be kept in mind while garnishing a salad ?
Teh AT & fohegl i Tl o G1-g1 s ferfa |
Write two functions each of any three sections of a larder.
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PART D

26. fI9 % (lean fish) @ %t 51 (fatty fish) & &= o9 IR foiRgw | &=+
o1 e 3grewe ot difS | 4

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

27. WA % gUHd W § W.OH.HE. (HACCP) 1 &1 i & ? 318
3TTETN Afgd THEATST | 4

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

examples.
s s
PART E
28. T (chicken) % %H (cuts) Sl TR ATHThRA hITTT | 5

HAYAT
T (lamb) % HeH (cuts) Tl TR AHIThd HIMT, |

Draw and label the cuts of a chicken.

OR

Draw and label the cuts of a lamb.
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