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(Marks allotted to each question are given in brackets)
(TS Uy F for e T sies g # fau e B)

Q.1.  Explain the following terms (any five):

i) Bouquet Garni i) Emulsion iii) Mise-en-place iv) Roux

v) Liaison _ vi) Yeast vii) Hors d’ oeuvre vii) Supreme cut

frafRad SIsal (P15 UTd) &1 RS BT

i) §ob T i) TR if) foret @t iv) =

SIES vi) die vii) 3figd viii) oA e

(5x2=10)
Q.2.  Explain the different types of catering establishments.

WY U & fafis USRI &1 Sars &1 |

ORMAT
List any ten international soups along their country of origin.

forgl GO RIS qul &1 el S &= & 1Y §15U

Q.3.  Explain the different types of raising agents.
fafie TR o IS Tolcy o sare &1 |
ORAT

Define stock. Mention the uses of stock.

Tih B GRYNG HISTT| Tih & ITINT IdT8u|

()
Q4. What are the different methods of cooking eggs? Give examples of dishes prepared using each method.
318 U Bt faftrs fafdrat o 872 U fafd @ R o U sl & Iemerur S|
ORMAIT
Describe the process of poaching as a method of cooking. Which types of food are best suited for poaching
and why?

W1 U ! U Al & =0 H il &) ufshar o1 guia Fifere| g ueeR & T yerf gifn &
o TS Iuge § 3R i

Q.5.  Explain the duties and responsibilities of a sous chef in a large kitchen.
T T8 R H YA & Haa 3R el o sy
ORAT
What is salad? What are the different parts of salads?
e 1 82 G & (A U o 82

(10)

Q.8.  State True or False:
i)  Compound and simple are types of salad.
i) Mayonnaise is a cold sauce.
iif) Poaching temperature is 100°C.
iv) Metal containers can be used in a microwave.
v) Darneis a cut of fish.
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el 1 Ted Fand:

i) HUIS 3R RUd Yellg & UHR & |

i) O Uep 381 gl 2

i) ORI aToET 100°C B

iv) U1 & a1 BT YA AIgehiad H o S wabdi 7|
v) G AS e &1 T ¢h el g
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(D UY & foTT 13T T sich DI¥h H U MU )

Q.1.  Draw the organizational chart of a bakery department of a five star hotel.

TP Urd RIdRT 8lcd & Sb! [AHNT BT TTe-Td® I §1sU|
OR/dT

List the job responsibilities of a pastry chef.

U Q% Bl Ab B FoHGIRET BT gt I

Q2.  Listthe ingredients used in bread making and explain the role of each ingredient.
o8 99 H Ugad 9l o] Gl SIS 941 YA ATt & it Suesy |
OR/dT

Draw a labeled structure of wheat grain.

g & gF B AHihd WRaHT S|

Q.3.  Identify five types of large equipment commonly used in bakery and describe the specific functions of each.

IH T SMHIR TR ITTANT fHT W a1 Ui YbR P 58 IUBRUN bl Uga B 3R D b
fafery wraf &1 gufe &9

(10)

OR/d4T
How egg is an important ingredient in bakery products? Draw and label the structure of an egg.

IH IATG! H SIS Th Hgayul gedh by g2 Ud 31 HI ATHifdbd Txa-T - |

Q4.  Match the following:

i) Agar Agar a) Top layer of baker product
i) Crust b) China Grass
i)y Caramelize ¢) Hardening of protein with application of heat
iv) Coagulate d) Heating sugar till it turns to golden brown colour
v) Dessert e) Last course of meal
faferRad o1 firei &<
i) 3TR-3R (a) ST IATE DI HU WRa
ii) e (b) AT U™
i) PYHATS (c) STAT P YINT J U BT HSR BT
iv) STHTIE (d)%ﬂ:ﬂﬁwwﬁﬁaiﬁﬂﬁm
v) feTs () YIS T 3ifad HFT
(5x1=5)
Q.5.  Explain the following terms in one or two sentences each (any ten):
i) Batter i) Baguette iii) Grissini iv) Docking v) Blind baking
vi) Ganache vii) Fermentation viii) Leavening ix) Zest x) Gluten
xi) WAP xii) Folding xiii) Knock-back
frafaRad Seal &) T 1 &) It B IUEsy (Pis aw):
i) Gy i) e ii) R iv) Sl VESIES] SfdT
vi) THETRT vii) fpuaa viii) FHRIHROT ix) ST X) T
xi) WAP xii) TS xiii) -TTep -5
(10x1=10)
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Q6.  State True or False:
i) Icing sugar is a mixture of granulated sugar and corn starch.
i) Bread pudding is a frozen dessert.
iii) Gliadin is a protein present in flour.
iv) Baguette is a French bread.
v) Fondantis a type of icing.
ﬂ'e?r B RIGEECKILE
i) SSRIT YR TFER T 3R DI Td BT YU 5|
i) @’5’ Q’%"T T A ﬁl’o"l'arr %
i) ]%‘IHT%? e o 'Jﬁ?rlj.‘{ TP Ui % I
v) ST1E T P S g
) BHige Uh UHR B AR 7|

(5x1=5)
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(Marks allotted to each question are given in brackets)

OIS Uy & o few 7w sid 1N § feu MU §)

Q1.

Q2.

Q3.

Q4.

Q5.

Q.6.

Q7.

Q8.

Define the term “Hygiene”. Explain the application of “Hygiene” in everyday life.

TSl Ueg I URHINT BT | S Sita- H "aesar & VAN & Rl Hifor|

(3+7=10)
What are the points taken into considerations while describing personal hygiene of a chef?
UH A &I AfGHTd WaSdl BT U Hd GHT b1 figaft &1 ear o 3@ i 82
(10)
List down the different causative organisms of food borne diseases.
9T Wi+ M o At pReb Sfial ! gl S8l

OR/dAT
Write down the control measures of food borne diseases.

@I ST T & 0 & U™ faRau |

What are the different storage temperatures to prevent bacterial contamination? Explain.
SfaTo] Ygwur &t e & fore fafid WSRur araHT o 82 qHensu|

OR/4T
How will you dispose of garbage from your hotel?

3T 30 Bled T B Bl HueH Hd Bl

Write short notes on (any two):
i) Danger zone ii) Labeling of food iii) Pest control iv) Work place hygiene
(For=gt g TR far feuafort ford:
i) T DT & i) W1 UeTdf R A9 AT i) e O iv) SRS &1 Tasal
(2x2°/2=5)
Explain different laws in India relating to food hygiene.
URA H W] Wwddl ¥ Geiftrd fafie HIH] B e difo |
OR/AT
Dish washing plays a very important role in kitchen sanitization. Justify.

IS B YHTS | §ci T 9gd Aeaqul yffresT urdr g1 siific R siforg)

Explain the following terms in one line:

i) Garbage separation i) PPE iii) Air curtains
iv) HACCP v) Pasteurization

fAafeiad wreal o1 Teb tfed # SHIRT:

i) FERT GYFHRUT i) Tt i) T U
iv) TRt v) TTRIeHROT

Match the following:
i) Salmonella a)
i) Apron b) -18°C
iii) Frozen food c) Disinfectant
d)
)

(5x1=5)

Storage of food

iv) Sodium hypochlorite PPE
v) FIFO e) Food poisoning
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i) QU
i) T §T T g
iv) TIfSaH gTsuldaRIge

v) FIFO
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Wuaﬁmﬁnwwaﬁwﬁmw%

Q1. What is the fire triangle? Explain different types of fire and classify them based on their fuel sources.

3if3r FepTor T B2 fAfte TR o1 31T &) SaRa IfoTE 3R S Tl & 3MYR TR T aFHhR0T
FIfoT|

Q.2 Define safety and explain the do’s and don'ts of equipment handling in kitchens.
WET B ARYIT HX SR ISR T IUSN & Jaa & Gay F 1 B SR 1 F B, TP
ARAT 1|

(10)

(10)
Q.3 Differentiate between preventive maintenance and breakdown maintenance.

fIR® IWRWME 3R FH SIS [WREd P S 3R Tyl

()
Q4.  Match the following:
i) ClassA a) Solid fuel
i)  Copper b) Butane & propane
i) LPG c) Dusting, cleaning, lubricating
iv) Anthracite d) Conductor
Preventive maintenance e) Wood, paper, plastic
ﬁaﬁfl@a &1 fira= oY
i)y aif A a) 31 38
ii) GIEH b) ST 3R WO
iii) LPG c) Ya §eTHI, qGTs, RIes
iv) TRITgC d) Hede
v) FaR® Wexama e) A al, BT, WedH
(5x1=5)

Q5.  Explain any five routine care and cleaning activities of a refrigerator to ensure its efficient functioning and hygiene.
fFoRER B HRIA SRV 3R Wsdl AT B3 & o I fargi ura Fafid g@yTa SR
TS TTfaierd! & SReAT BT |

Q.6. Define specific heat and ignition temperature of a fuel.

Pt e ) fARIy oAT 3R Saa aTuHM &Y URHTRT B3 |
OR/dT

Enlist the characteristics of a good fuel.

TH 3@ $Y-1 &1 [aRarsll & JEas dL |

Q.7.  Write advantages and disadvantages of LPG fuel.

T d S, S & Y 3R BT T

Q8. State the functjon of a fuse and describe how it protect the elegtrical appliance during overloading.
RIS BT B TdT2U TUT FAT fob T8 SNARANST & SR faggd SUBRN D1 JR& Hd HRal gl
(5)
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