CBSE Class 12 Food Production - IV Compartment Question Paper 2017 (July 17, Set 4- 242)

SET - 4

&g .
Series : GBM/C Code No. 242
. TRl <hIE Rl IT-YRThT b JE-T5S
qA . ..
I 39 o1 |
Roll No.

Candidates must write the Code on
the title page of the answer-book.

* FUNAAR A fh W IA-THAYGA IS 7 % |
®  I-UF H Glig- B <hl 3TN TGU U shg FrI shl BT It -Yfiehl oh JE-T%3 T foTd |
® YA T H A foh 3T TH-TF H 25 A F |

®  FHYAT ¥ T IR ToT@HT & T V Ut ¥ I 5HHTh 9T [0 |

® IO YIT-U ol UG & o1 15 Fore o1 omr fearm man 8 | w9 —uat <1 forawon qarg # 10.15 59
foRaT STETT | 10.15 ST H 10.30 S5 doh BTF shddd Y3T-9F bl Tl 3T 39 37T & ¢ o

ST-Y&Teh] T i3 I &I T |

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 written on the
title page of the answer-book by the candidate.

e Please check that this question paper contains 25 questions.

e Please write down the Serial Number of the question before attempting it.

e |5 minute time has been allotted to read this question paper. The question paper will be
distributed at 10.J5am. 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.

gl AT -1V
(Bgri=rh)

FOOD PRODUCTION-1V
(Theory)
[eiia a7 - 3 @2 STeIHaT 37% 60
Time allowed : 3 hours Maximum Marks : 60
242 1 [P.T.O.

collegedunia:

India’s largest Student Review Platform




(i)  Fo7-97 &I 9% 96T | T4 GV H ¥ F97 8T BT 14973 & | TS iguret
qreTH (A HR 81 @) g7 % &, e qiRwifyes vise s qread H forg 7a
57 |

(i) GUE-%F : ¥ G&IT 1-7 37 TLRIAF Ch-TF 3 & 97 8 | 374 I HT I
TFH-TF T H 7@ 2 |

(i) TG~ : J97 TET 8~ 14 TLHIHS J97 IF 2 3% & & | 379 I 30-40 715 @

3715 T &1 /
(iv) @UB-T : J97 &I 15-22 4} TLHIHF 97 JI%F 3 37 & & | 378 I 60-70
vec] & 37185 7 &) |
(v) @US-Y : 7 I97 23-25 SH-FHIcHS F9 JdF 5 3HF & & | 398 I 100-150
Sl & 37185 7 51 /
General Instructions :

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

(i1)  Part A : Questions No. 1-7 are very short-answer questions carrying 1 mark
each. They are required to be answered in one sentence each.

(ii1) - Part B : Questions No. 8-14 are short-answer questions carrying 2 marks each.
Answer to them should not exceed 30-40 words each.

(iv)  Part C : Questions No. 15-22 are also short-answer questions carrying 3 marks
each. Answer to them should not exceed 60-70 words each.

(v) Part'D : Three questions from 23-25 are long-answer questions carrying 3
marks each. Answer to them should not exceed 100-150 words each.

g — h
PART - A
1. hIhUT H SHAT shl STE RIT ST TehaT ST 2 7 1

What 1s used instead of tamarind in Konkan ?

2.  WHART @H-UM (Airline Catering) a1 &I ToRIVAT SdTU | 1

Write two characteristics of Airline Catering.

242 2

collegedunia:

India’s largest Student Review Platform




3. oAl (M) S M T R had @ 7 1

What 1s Chicken curry called in Goa ?

4. T Tehell g o 3T H TTHI Teha1 IHT BT IcATEH BT ? 1

Approximately how many Pooris can be made from one kilo of wheat atta ?

5.  TU%. 3TE. U, 3. (FIFO) hT RTATH Z 7 1
What i1s the advantage of FIFO ?

6. URHHRTE ? 1

What 1s Payasam ?

7. 3 T YUSHUT fohd aaa W R a1 g 7 1

Mention the temperature at which Pineapple 1s stored ?

Wig — {d
PART - B
. =X (Tender) W@ﬂ‘q’lﬁﬁﬁﬁlw | 2

CUE]

Teh YUER ¥ o fe7¢ g (Bins) Wiied HHA 39 shiH Hl IR FTd1 hl &IH TG 7

Explain buying through tenders.
OR

What four points would you consider while buying bins for a store ?

0. U Gl AN o U U 9 e a@i s9H & U 319 fopa 9/ o 3YHTT kT S

Ul 7 2
Which four heavy equipments would you use for Chapati and Chicken curry for tive
hundred people ?

10. TS TS 1 YTEY SHIST, | 371 A1 SN fohT 1T 2 ? 2

Make a format of a bin card. Why are they used ?
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1. CH Pl 9 S I3 IR oM i AlTH T THSTST | 2

Briefly explain any four dishes made on dums cuisine.

12. <k U (Cyclic Menu) SHTH b G A1 o G ShiHIAT §dTV | 2
31yl
T ! HqfeTd ST o TR qeh] T FITd ST |

Write two advantages and two drawbacks of using Cyclic Menu.
OR

Suggest four ways of balancing menu.

13. 3=~ %M (Indent form) =1 &Y U | 2

Draw a format of an ident form.

14, Ta=fcTRaa ° 37aT sdrsu 2
(1) AT U TSI
(ii) @rehetl U GIgd]

Ditfferentiate between the following :
(1) Aabgosh and Roganjosh
(1) Dhokla.and Khandvi

s — 1]
PART - C

15. 37T h1e U a9 ¢l 8l o s ©: 3 9dTU | 3
AT
ATt & @M 6l 98¢ 1 YHTTd HiH 9T fheal ©: HRehI hl Iecid hiToU |

Write six differences between Ala carte and Table D’ hote.

OR

Explain any six factors affecting the meal preferences of a guest.
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16. ‘SE—E%T& (e-1ndent) AT % ¢ 3%@"1 (Indenting) < ﬁl@l?ﬁ &I HSATSU | 3

What 1s e-indent ? Explain the principles of indenting.

17. <h=lshd @G (Centralized Purchase) Td shI¢SM (Quotation) GRI BIGRI o st diH 3TaT
§dTsU | 3

Write three differences between centralized purchase and purchases through
quotations.

18. Weh G2 o WTel HoAl ol AT hid oh ©: dlieh U | 3

Suggest six ways to control the food cost of a restaurant.

19. TrHl THIIE o TI0 T8 3=l hid o TTU Ueh % bl Tohd ©: HHehl T SIF WEETERE ¢ 3

Which six factors a chet should consider for indenting accurately for any function ?

20. THHETARIT hi TUMET shITSIT : 3
(i) %8 HRE (Food Cost), STal @I IfawTd 20% Ua fersht 2000 8 |

(i) fershl; S8 %8 BT 400 Td %S HRE Afd 25% 2 |

(iii) 3TT%eT o UiThe (After wage profit) ITcerd ; S gmfffﬂ?ﬁ 2500 Ta @& AFTd 800
(BS ) 3R HH AT (STe L) 600 7 |

Calculate the'tellowing :
(1)  Food cost; when food percentage 1s 20% and sales 1s 2000.
(11) Sales; when food cost 1s 400 and food cost percentage 1s 25%.

(11) After wage profit percentage; when total sales 1s 2500, Food cost 1s 800 and
Labour cost 1s 600.

21. USTE st o g ©: &I SIS ol GUM iU | 3

Describe any six main dishes of Punjabi Cuisine.

22. AP ddd § deid 9 A+ bl TIferl gra &1, diF-cie 9 Ut o1 aferd o v
ShITTT | 3

Brietly describe three Indian breads each which are made by deep frying and roasting
methods.
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PART -D

23. TR SR oh TER NN (Overhead cost) Sl TUMT ShITSIT o 3Heh! et Telshl

(Total Sale) %Wﬁﬁﬂﬁlﬁlﬁ Silﬁqal?ﬁ‘%’:lﬁi@: 5
Bt T ])
el Toishl ( Total sale) 50,000
TeRtr 5,500
IEEIEE! 2,000
| Td geH 700
fertedt 1,200
gTt 300
Calculate the overhead cost and its percentage to sales from the following information :
Receipt Amount (%)
Total sale 50,000
Rent 5,500
Advertisement 2,000
(Gas and\Fuel 700
Eleetticity 1,200
Water 300

24. TUsh TSI bl 3194 Bled o IH NI (Labour Cost) dT 39N ARTd (Overhead Costs) &l
$H B & Jra-Ud GAE G | :

JHYAT
Tee Wt (yaTford =5ie forfer) & 319 o gHerd 8 7 38 YA i o 3718 T ford |

Suggest five ways each a Manager can reduce the labour and overhead costs of his
hotel.

OR

What do you understand by a standard recipe ? Write eight reasons for using it.
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5. TI=tTRad <1 9ferg ¥ g9esu 5

(i) Tl
(11) ToRet
(111) CERINI

(v) @

Brietly explain the following :
(1) Rista

(1) Phirnee

(1) Venpongal

(1v) Puranpoli

(v) Haleem
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