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~ Please check that this question paper contains 5 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.
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v U7 ¥ &9 8 T | Y3% @S & Y FvT Sfaard & | gherd Iw
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1 3% gt F94l & I U7 20 V= F 7

2 3% g1 J¥El & I YT 20-30 V= F T |

3 3% aret vl & I TTHT 30-40 V= F G |

4 3% et v & I TTHT 70-80 V= F T |

5 37% aret §vAl & IO 9T 100 Vil F F |

General Instructions :

4.
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@)

(ii)
(ii1)
(iv)
(v)
(vi)

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

Answer 1 mark questions in about 20 words.

Answer 2 marks questions in about 20 - 30 words.
Answer 3 marks questions in about 30 — 40 words.
Answer 4. marks questions in about 70 — 80 words.

Answer 5 marks questions in about 100 words.

g4 d. (CCPs) =1 € ?
What is CCPs ?

YREA] (Charcuterie) =T -,

What is Charcuterie ?

WA (Porcine) & T& IS0 o |

Give one example of Porcine.

‘wl 3% FE' (flow of food) ¥ 37 F1 THg & ? fod |
What do you understand by flow of food ? Write.
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10.

11.

12.

@ (Larder) fawm # w3 ffu 9 aret @6 €721 (heavy duty) SUUI & gl

g415¢ |

List the heavy duty equipment used in the larder department.

Delice T8 Goujons Y F e Bt @ ?

What is the difference between Delice and Goujons ?

Teq & 999 F@ & gE TR |

List the selection factors of muttdn.

TEferT (Marbling) 519 & 38 Y9ifad & g ?

How does marbling affect the meat ?

HAE & HZoh &l GHSET |
Explain the components of Salad.

Te @ fafy 71 & ? 9wgme |
What is straight dough method ? Explain.

¥ T F ot fafuaf fafee | el & fafdl =1 avia sifsT |

Write various methods of cake making. Describe any two methods.

frafafea e w=l & 99IRT

@)
(i1)

- (iii)
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(iv)

Explain the following Culinary terms :

(1)
(ii)
(i)

(iv)

Glace
Jardiniere
Huile
Blanchir

Glace
Jardiniére
Huile

Blanchii'

PT.O.
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W@iE ¥ (Kitchen Organisation) & aRwmr fafEy |

Define Kitchen Organisation.

efFe (Shellfish) T8 9&el & Sileto] HIGT T &S & o ST AT |

Classify Shellfish and Fish with two examples of each.

W(puﬁ)a@aﬁaﬂﬁ%ﬁﬁﬁﬁﬂ%ml

Write the various methods of making puff pastry.

Toe & fafie ¥R 51 8 2 5% I o el 9fed 9uEET |

What are the different types of Salad ? Explain with two examples
each.

T & fafs F<F (cuts) F = 6T |
List the different cuts of chicken.

X F&Is1 (Butter Cookies) T8 s FHS & fqdt (Recipe) faf@y |
Give the recipe of Butter Cookies and Basic Cookies.

W2 (Mutton) % HH (cuts) & 71 faf@e, iR a5 wd IwEm &t fod |

Give the cuts of Mutton, their weights and uses.

Toel H TEH H fafve fBiEl & el Sk |
Describe the different methods of cooking of fish.

dvefym 1 ¢ 2 dvefam & faftm arii 9 9uemRe | S & ¥ 4 A9 § 2

What is a sandwich ? Explain the different parts of sandwich. What
are the functions of spread ?

T WE IR #d 999 =F § @ a9 SR S gE ST |

List the factors to be kept in mind while designing a kitchen.



23. fyefofEd & T9RET :
(i) g9 (Tripe)
(ii) 27 (Tongue)
(ii) @k T (Sweet Bread)
(iv) fast (Liver)
(v) 29 (Tail)

Explain the following :
(1) Tripe

(i) Tongue

(iii1) Sweet Bread
(iv) Liver

(v) Tail



