CBSE Class 12 Food Production Compartment Question Paper 2019 (July 2, Set 4- 241)
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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.

QT 3cATe - 111
FOOD PRODUCTION - III

[FETRT G5 - 3 e 37TTHTH 37 : 60
Time allowed : 3 hours Maximum Marks : 60
241 1 P.T.O

-
&collegedunla;
India’s largest Student Review Platform

—



391 . @Yt go7 AT &

Instructions : All questions are compulsory.
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General Instructions :

(1) This question paper contains 33 questions, out of which the candidate
needs to attempt only 25 questions.

(11)  Question paper is divided into two sections.

SECTION A
o  Multiple choice questions / Fill in the blanks / Direct questions :

contains total 12 questions of 1 mark each. Answer any
10 questions.
. 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 3 marks

each. Answer any 5 questions.
SECTION B

Long answer |/ Essay type questions : contains total 7 questions of 5 marks
each. Answer any 5 questions.
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SECTION A

TR 941 4 @ fabeg1 aq@ 3971 & 3% v : 1x10=10

Answer any ten questions from twelve questions :

1. M (Chiffonade) & 319 <=1 THAd & ? 1
What do you understand by Chiffonade ?

2.  hideH (Collagen) T BIdT & ? HIC UTeh-fohaT | SEhl oIT Y[HHT 7 ? 1
What 1s Collagen ? What 1s its role in meat cookery ?

3. % (Roux) TohE® &9dT1 8 2 1
What 1s Roux made of ?

4.  ATSL % (Larder Chef) ¥ M-8 &1 g1 (Skills) 8 =MET ? I
State two skills a Larder Chef must possess.

5. e H YA TohU STH dTet fohedil Gl STeh3Al oh A1H Sarsy | 1
Name any two knives used 1n a larder.

6. Udrds (Ratatouille) sh1 Gl ®fssfl o FTH FdST | 1
Name two vegetables of Ratatouille.

7.  Huglag # o¥ (Base) YA A o gl SR §qrsy | 1
Write two reasons for using base in a sandwich.

8. Wi UTeh-TshAT | I@T <hl &I HHehT & ? 1
What 1s the role of fat in meat cookery ?

9. S (Consommé) FT g ? 1
What 1s Consommé ?

10. Toh=gl gl FITTEshal WIS (Classical Appetizer) % =TH SdTsU | 1
Name any two Classical Appetizers.

11. ﬁa%\;f 19 (Hollandaise Sauce) <hl d-f[ HHERT o 9™ oddrsu | 1
List two 1ngredients of Hollandaise Sauce.

12. Y (Crépe)ﬁ 3T T IHIAd & 2 1
What do you understand by Crépe ?
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Answer any five questions from seven questions :

13. THIZE T Hal SA-HepEl 319 Tobd g aiiehl ¥ HHTad s Tehd @ ? 2

In what two ways can you ensure proper drainage in kitchen ?

14. 9% U (Puff Pastry) SHH H 39T bl ST dTelt SHEERT hl Gt SH18T | 2
List the ingredients used for making a Puif Pastry.
15. TERE U ST (Bacteria) o Tdeht sl A i & 9R dlish ST | 2

Suggest four ways to control growth of bacteria in kitchen.

16. STgdled Hiciesh (Bivalve molluscs) Td RRIEISE) Hieh (Univalve molluscs)
% g1l Iereer i | 2

Give two examples each of Bivalve molluscs and Univalve molluscs.

17. e Augfdd (Sweet Sandwich) U9 &4 Avefd= (Ribbon Sandwich) & =
IR T hifeU | 2

Differentiate between Sweet Sandwich and Ribbon Sandwich.

18. THISH H [ohd IUHI o TIU TaSicAl Yise BT ITE, Tohral TR oh ATH SdTSU | 2

Name any four appliances for which electric point i1s needed in the
kitchen.

19. 9% U (Puff Pastry) Td 3] (Choux) Y& o i g1 3Tt SIaTsy | 2
Write two differences between Puft Pastry and Choux Pastry.

qred 9971 4 @ Tebegl aier 3971 & I FIIoiT : 3x5=15

Answer any five questions from seven questions :

20. T AEHTIh THIZE ! JlSHT U, Gidd T Hall (covers) b JTHR FI1 1
STl 8 2 Ueh-Ush T80l ¢ohl THETSY | 3

Why 1s the layout of a commercial kitchen planned according to the

menu, service and covers ? Explain with the help of one example each.
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21. HACCP & W=adl % ©: 39 faiau | 3
Write six sanitation rules of HACCP.

22, T §IedA o JIed & (Receilving area) % AR M (Layout plan) &l <A
ELIE 3

Draw the layout plan of the receiving area of a hotel.

23. TA=idIiga Asct @ el sl GHATST 3
(31) B (Darne)
(§) A (Entresse)
(@) Y9I (Paupiettes)
Explain the following cuts of fish :
(a) Darne

(b) Entresse

(c) Paupiettes

24, Tegfeh &9 (Whisking method) T Hfcem &Y (Melting method) gRI

Fohial ST T 3fat, T8 T | 3
Differentiate between Whisking method and Melting method of cookie
making.

25. Il o W I 98 9 AT i e a0 YHATST | 3

Explain the steps of disjointing chicken legs from the body.

26. el $ehlsl (Refrigerator Cookies) Y T8 A 8 ? = Hehd Y
hIH-Hl G -l sa-l =1y, ? 3

How are refrigerator cookies made ? What two precautions should be
taken while baking them ?
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SECTION B

qrad 971 § & feb-gl aier 3941 & 3w v : 5x5=25

Answer any five questions from seven questions :

27. TS faum ° g1 arelt fepgl gt mfafafern =t geg § fofige | g nfafafy
$1 Torer fora-forg &1 grdt 8 2 5

Write five activities done 1in a larder department. Who 1s responsible for

each activity ?

28. (1) TIC HDWA (Flat fish) shl 1 faRivard & ? 3Heh IS < 3280 SV |
(§) @19d qSa! (Whole fish) Sl 9 o @l gl dlish GHSATST | 5

(a) What are the characteristics of a flat fish ? Give any two examples
of 1t.

(b) -~ Explain any two methods of cooking a whole fish.

29, AR % MId (Lamb meat) I He & MYd (Mutton meat) § &7 3T & ? Teh
ot (Lamb) % ™ (Cuts) o1 Tt SR 37 9 foilgu | 5

What i1s the difterence between Lamb meat and Mutton meat ? Draw and
label the cuts of a lamb.

30. (31) TR o fafyrd 9 <=1 8 8 2

(¥) TUHRESRK HAG (Appetiser salad) Td #9 $iE TG (Main Course
salad) sl TIRISATC GHTST | 4

(a) What are the different parts of a salad ?

(b)  Explain the characteristics of Appetiser salad and Main Course
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31. () o8 9 W & fofie T i HaHEr fafau |
(§) UATST BHE e ST ST 8 ? Eeh! 9T YfHehT 8 2 3+2=5

(a)  Sequence the different stages of making bread.

(b)  How i1s flying ferment made ? What is its role ?

32. TAfARgd 3ushton ol Tohd oI ST feharm ST 2 2 5
() hecie o
(@) WY &S
(|) g1 A3EH
(3) ohici=st
(F) T

What are the following equipments used for ?
(a)  Cutlet bat

(b)  Brining syringe

(¢c) - Wooden mushroom

(d) =~ Colander

(e)  Butcher’s.block

33. (31) TI=icifgd gfshanati ol THSST | 37 1 fohdT ATdT B 2 5
G) Tt (Sticking)

(i) &M (Stunning)
(iii) IR (Flaying)
(¥) 7< (Kidney) Ud &&¥ (Heart) sl faRIVATE Ty |

(a)  Explain the following procedures. Why are they done ?
(1)  Sticking
(11) Stunning
(111) Flaying

(b)  Write the characteristics of Kidney and Heart.
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