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General Instructions :

(i) 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.

(i1) Answer I mark questions in about 20 words or in one sentence.
(ii1)) Answer 2 marks questions in about 20-30 words.
(iv) Answer 3 marks questions in about 30-40 words.
(v) Answer 4 marks questions in about 70-80 words.

(vi) Answer 5 marks questions in about 100-120 words.

. 37T WA (Leftovers) 8 TV foh 1 sh0T & 3= /99 Fehd & 7 1

List two reasons pathogens can grow 1n leftovers.

2, gvc'ﬂ (coulis) T8 2 SHeh Tord ToTQ g fepan STaT 8 7 1

What 1s coulis-? What i1s 1t used for ?

3. 3T 9978 (chinois) T CA [ N (colander) EX: 1%!? TN %Q JAda 7 1

What 1s chinois and colander used for ?

4.  3HEiA (Timbale) 1 AT ? 1

What 1s a Timbale ?

5. Tepgl gl fHBAIUTS (cephelopods) oh =ITH S8 | 1

Name any two Cephelopods.
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6. % (Roux) H shid Hl € 37133k IR YA <hl ATl & 7 1

Which two important ingredients are used in a Roux ?

7. W Hdd d a4 (Ham) Sl R had & 7 1

What 1s O1l and Ham called in French ?

8. UTS (Pat-tay) (Paté) FITBIAT g 7 1

What 1s (Pat-tay) a Paté ?

9. HieH YR A T Ueh U U Ush G-l 1] b1 419 f1RgU | 1

Name a protein and a mineral found 1n meat.

10. TSel H &4 §l FATIHhel UUCTSsK (classical appetiser) bl HTH §dIsU | 1

Name two classical appetizers made from fish.

11. efdw (Danish) ﬁFfT (Pastry) ST fcle AT T IR e e 7 2
T
Ql\ﬁ@ (Choux Pastry) ST bl T 1Y THEATST |

What four instructions would you give to make Danish pastry ?

OR

Explain the method of making a choux pastry.

12. BIeA oh ISR hl JISHT S-Td GHT hid § IR hTLeh] hT LM TAT ATRT 7 2

What four factors should be considered while planning a kitchen of a hotel ?

13. e ¥ (Larder Chef) s IR et samsu | 2

Write four responsibilities of a larder chef.
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14. WﬁﬁﬁWﬁW(Molluscs)@ﬁaﬁﬁ [¢ 2

Which four Molluscs are served 1n a restaurant ?

15. e o (Sweet Bread) 99T 2159 (Tripe) ! THATET | 2

Explain Sweet Bread and a Tripe.

16. AT (Lamb) kT T Thid A 3719 I Et IR STdT T & TG ?

AT

sAIST (Bleeding) T %18t (Flaying) &1 shl STl & 7 2

What four points will you keep in mind while selecting a lamb ?

OR

Why 1s bleeding and flaying done ?

17. EIIG bl TRARFT (garnishing) SHTd THI 3719 fehd TR STd[ b1 €ITH T 7 2

What four points would you consider while preparing garnishes for a salad ?

18. heh T SIfehtl AIST AUT IHT T TN T ITT9TH T & ?

CDC]

IR S (Sugar Batter) TaTeI g heh S hi TaIfer GHSTST | 2

Why 1s it important to add baking soda and fat in a cake ?

OR

Explain the sugar batter method of making cake.

19. U &< ST Bleed o 191 AT THLAT (wash up area) Tl ¢1-3713¢ TH §913T | 3

Draw the layout plan of a wash up area of a large sized hotel.
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20. T ATSL & IR [T H SH § gI-gl &3 %1 fhu ATd 8 ? 3
(a) 2% G I3 (Chef de froid)
(b) 3Ted (Horsdoeuvre)
(¢) THIMETFR (Fish manger)

List two activities each which are carried for following sections of larder :

(a) Chef de froid
(b) Horsdoeuvre

(¢c) Fish manger

21. T3 Theie (Fish fillet) ¥ T&h (skin) &M i Taie S1d13T |

AT

qre[d geet! § Thetd (fillet) S T alieh THSATSY | 3

Explain the procedure of removing skin from a fish fillet.

OR

Explain the method of making fillets from a whole fish.

22. VYIS HATC (Appetiser Salad) o i ©: JId 107 <IdTsU | 3

Write any six desirable characteristics of an appetizer salad.

23. Hef= (sandwich) o TTU §i€ (Bread) @iied T9I 319 fohd 21 91di hl ST il ? SIS
IR Hgd Yl 9dr3T |

TR ol GHETST -
(a) AU dgfa= (Alsatian Sandwich)

(b) Hileh HITHAT (Croquet Monsieur)

(c) o9 Hefd= (Club Sandwich) 3
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What two points would you check while buying bread for a sandwich ? Also write four

roles of bread.

OR
Explain the following :
(a) Alsatian sandwich

(b) Croquet monsieur

(c) Club sandwich

24. I ot farter (Sugar batter method) a1 TAR ST (flour batter) fater gro sig 8 =18 STat
2 7 foar ¥ 9uH o | 3

How 1s bread made by sugar batter method and flour batter method ? Describe 1n detail.

25. di¥h $ehiS (Basic cookies) STd T S IF H ©: FEYT-I1 a1 argy ?

AT

S $ehisl (Butter cookies) SHTH hl ATHERT AT [d¥ SdTST | 3

Which six precautions should be taken while making basic cookies ?
OR

Write the ingredients and method of making butter cookies.

26. HACCP o 313 HW<odl 439 gd1sy |

AYET
12 o hIthd il o TeH H Tl 3AT® B8 (Flow of food) hi €T THATSY | 4

Write eight sanitation rules of HACCP.
OR

Explain the concept of flow of food in context to meat ball curry.

27. T3 o TR heH TR GHATST | 4

Draw and explain four cuts of fish.

241 6

collegedunia:

India’s largest Student Review Platform




28. Tl o U © FIT 37T hi b SN[ o AU ot |
YT

AT (lamb) o T e TR 3T T8 TUT 3TN Ht FATsT | 3

Describe the steps of disjointing the breast from the whole chicken.
OR

Draw and label the cuts of lamb. Also write their uses.
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