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Please check that this question paper contains 8 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 31 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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General Instructions :

(1) This question paper contains 31 questions out of which the candidate
needs to attempt only 23 questions.

(it)  Question paper is divided into two sections :

I. SECTION A

e  Multiple choice questions/Fill in the blanks/Direct questions :
contains total 12 questions of 1 mark each. Answer any
10 questions.

e Very short answer type questions : contains total 7 questions
of 2 marks each. Answer any 5 questions.

e Short answer type questions :@ contains total 7 questions
of 8 marks each. Answer any 5 questions.

II. SECTION B

e Long answer/Essay type questions : contains total 5 questions
of 5 marks each. Answer any 3 questions.

96 2



@vusg <h
SECTION A

2T 77 aRE 3o 7 @ fbeg 7@ yea & I T | 1x10=10

Attempt any ten questions out of given twelve questions.

o

1. RS UH & dd I a4 J ST i T Teh AT hl I sl &, (oTdehl
I8 ¥ I8 94 H hiaATS hidl & U @Ud e <al §
(1) TRt (Glycerol) (F) ® s (Fatty Acid)
(@) THfH (Acerolin) (3) 3SwdE H ° HIS TR

Frequently reusing the same oil for frying leads to the production of this

compound making oil difficult to digest and gives off-flavour
(a)  Glycerol (b)  Fatty acids
(c) Acerolin (d)  None of the above

2. 91 BIA1 8 99 WA (Protein) 1 TH ferat ST 8 2
(31) ﬁ'@ﬁ‘ﬂ'—l (Coagulation) (¥) HHAEAIH (Caramelization)
(@) AfAES™H (Gelatinization) (3) 39 H & Wi &1

What happens with the application of heat on proteins ?

(a)  Coagulation (b)  Caramelization

(c) Gelatinization (d)  None of the above
3. fH-=T (salamander) Teh 3Yh{Ul 2 S @HET Y § 39N HLAT @

() 8 d™ (Moist heat) (¥) 35k 99 (Dry heat)

(®) @idsT (Sautéing) () ST&a © ¥ &5 T8

A salamander is an equipment used to cook food using

(a)  Moist heat (b)  Dry heat

(c) Sautéing (d)  None of the above
4. sSQ'ﬂ CLIE| ﬁ SYULT aldl %

(1) frefem (Griddling) (§) 39T (Boiling)

(8) 99 ¥ (Steaming) (3d) 39 H | HIg T8I

Idlis are prepared through

(a)  Griddling (b)  Boiling

(c) Steaming (d)  None of the above
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(1) RIS (Chlorophyll) (@) et = (Betalains)

() TEEEE (Anthocyanins) (%) FAalg (Flavones)

The pigment responsible for deep red colour of beets is

(a)  Chlorophyll (b)  Betalains

(c) Anthocyanins (d)  Flavones

afesrt i adelt feew (strips) S GTERUM: S-sfo= ste@T 88 (noodles)
AW H JE I ST &, 3 had o

() TATEESA (Slices) (@) @4 (Juliennes)

(@) &2 (Batons) (8) S (Turned)

Vegetables cut in thin strips commonly used in preparation of sandwiches
or noodles are called

(a)  Slices (b)  Juliennes

(c) Batons (d)  Turned

TR v Y9 (clear thin soup)aﬁ ELSIE g oft ST Sran %
(31) Y (Broths) () = (Stews)
(@) =W (Consommé) (7) Tk (Bisque)
Clear thin soups are also known as

(a)  Broths (b)  Stews

(c) Consommé (d)  Bisque

frefefad T 33 gy =1 3w 78 2
(31) T (Minestrone) (@) Sichts wEM (Jellied consommé)

(@) ETEh (Sarki) () T (Gazpacho)
Following is not an example of cold soup :
(a)  Minestrone (b)  Jellied consommé
(c) Sarki (d)  Gazpacho
AT (Arugula) Td ATEHHT (Iceberg) TATE o ffIRad W o 3IETET & :
(#) =4 (Base) (1) afE (Body)
(=) gﬁéﬂ'{ (Dressing) (@) ST (Garnish)
Arugula and iceberg are examples of following part of salad :
(a) Base (b)  Body
(c) Dressing (d)  Garnish
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10. TIEH GG ST J&F 9H BT
(31) @ (Lettuce) (%) 312 (Eggs)
€3 :ﬂﬁaﬂ E (Lemon juice) (@) 3Affeta (Olive)
A major component of a protein salad would be
(a)  Lettuce (b) Eggs

(c) Lemon juice (d) Olive

11. TH JYHR hl 98 HEA R B (bite-size finger food) S PP oH T
galTerdt ST o |19 BT 8, HadATdl 8

(31) W=t d=efa= (Fancy sandwich)
(9) gie ¥=sfoa (Hot sandwich)

(d) I (Canapé)

(3) % S-sf= (Buffet sandwich)

A type of bite-size finger food with a crispy base and decorative topping is
called

(a)  Fancy sandwich
(b)  Hot sandwich
(¢)  Canapé

(d)  Buffet sandwich

12. a<fg= M & U sig 1 Yogre foRerm S e
() SR H
(F) TheRe # fomm &k
(|) o dUEE T
() W o AUHH T A A b IE
The bread for preparation of sandwich should be stored

(a) In freezer
(b)  In refrigerator without a cover
(c) At room temperature

(d) At room temperature near heat source
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Attempt any five questions out of the given seven questions.

13. ‘RrAfcAEssH’ (Gelatinization) Tee sl 99T |

Explain the term ‘Gelatinization’.

14. @M §H % fhegl 9R &I L1 h! G ST |

List any four major objectives of cooking food.

15. WA (floury) T da&t (waxy) 3Tl H 3t T HIfT |

Differentiate between floury and waxy potatoes.

16. WM 9H H Yifsdss aeai ol gefera W & fopedl = adient o1 qui i |

Describe any four ways to preserve nutrients in processing food.

17. % (Creme) Td @R (Purée) Y9 hl o1 TF 3T TIC HIT |

Compare and contrast Creme and Purée soups.

18. TFTR U (clear soup) ¥ THIT ITd & ?

How are clear soups prepared ?

19. d-sfoe a9 § WS (Spread) 1 AT ! THIATIT |

Explain the importance of spreads in preparation of sandwiches.

feu 77 gra yo91 7 @ fabegl wier 391 & 3 F5T | 3x5=15

Attempt any five questions out of the given seven questions.

20. 9 fafer gro @ w9 i forel o8 faftrn o 3fa Sergwon afga v FifSu |

Describe any six moist methods of cooking giving suitable examples.

21. 3fua el afgd e (simple), AedUd (multiple) T W (aggregate)
Hl hl T ShITT Td THETST |
Compare and explain simple, multiple and aggregate fruits giving
suitable examples.
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22. el Sl GhM H FHHI W 9 G (texture) I T8, $oh AT AT et
T =TfEe ? 9Wesy |
Explain the precautions to be taken while cooking beetroot so as to
prevent loss of its colour and texture.

23. dN A, e i~  UTeieh 1 =S¥ i < AHGSI (criteria) i faRau |
Write the criteria for selection of fresh cauliflower, french beans and
spinach.

24, ER_'PIHT:“’ T ‘Tfren (‘Mulligatawny’ and ‘Minestrone’) FLCﬁ =l ITh 3™
%{-‘H (country of origin) & AW & 9y GHATSU |
Describe and name the country of origin of the soups ‘Mulligatawny’ and
‘Minestrone’.

25. |G I MM (Garnish) 71 & ? 3Fd 3gEW T | o HE AE9TH § ?
What are salad garnishes ? Give suitable examples. How are they
important ?

26. Gsfow s9W o T FI IH ATl I F YHR I N W TH H@iged feoqofi
fafga |
Write a short note on types and qualities of breads that can be used to
prepare sandwiches.

RCLCRCE)
SECTION B

13T 717 i 3991 7 @ fagt ai 3o & IR G | 5x3=15

Attempt any three questions out of given five questions.

27. qM¥ TIHERO (Heat Transfer) i faftm fafemi & 3foa semwn afea
GHIATSY | HIURUE: 5 I Wl (Oven) H Toh H A9 TAH-0r 61 fope farfyr
T ITIT BT § 2
Explain the various methods of heat transfer giving suitable examples.
Which method of heat transfer is used commonly in baking breads in an
oven ?
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28.

29.

30.

31.

96

3fua Sereon wfga dfest w1 anffertor i |

Classify vegetables with suitable examples.

Teh 378 T o [WET & [T Hal hl ATGLIehdl T IU hifoT | AR
<o SRR | Bl i fohral B8 STAAAIST hl G SHET TF AHTSY |

Describe the importance of fruits in maintaining good health. List and

explain any six uses of fruits in our daily diet.

gATGl 1 TRl I9oh &I AT o YR W HINT 9 TAHAT | FTURI
(Simple) @ ATk TATE (Compound Salad) QEF-@ gy fim g ?

Classify salads based on their major content and explain them. How are

simple and compound salads different from each other ?

e i qRATYa hIRT | T TeTTg o fafse 9T (parts) &1 & 2 3k fHeht
Ud HEwd i GHISY |

Define Salad. What are the various parts of a salad ? Explain their role
and importance.



