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narjmWu H$moS >H$mo CÎma-nwpñVH$m Ho$ _wI-n¥ð >na 
Adí` {bIo§ & 
Candidates must write the Code on the 

title page of the answer-book. 
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 Code No. 

amob Z§. 
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ImÚ CËnmXZ IV 

(g¡ÕmpÝVH$) 

FOOD PRODUCTION IV 

(Theory) 
 
{ZYm©[aV g_` : 3 KÊQ>o   A{YH$V_ A§H$ : 60 

Time allowed : 3 hours Maximum Marks : 60 

 H¥$n`m Om±M H$a b| {H$ Bg àíZ-nÌ _o§ _w{ÐV n¥ð> 7 h¢ & 
 àíZ-nÌ _| Xm{hZo hmW H$s Amoa {XE JE H$moS >Zå~a H$mo N>mÌ CÎma-nwpñVH$m Ho$ _wI-n¥>ð> na {bI| & 
 H¥$n`m Om±M H$a b| {H$ Bg àíZ-nÌ _| >25 àíZ h¢ & 
 H¥$n`m àíZ H$m CÎma {bIZm ewê$ H$aZo go nhbo, àíZ H$m H«$_m§H$ Adí` {bI| & 
 Bg  àíZ-nÌ  H$mo n‹T>Zo Ho$ {bE 15 {_ZQ >H$m g_` {X`m J`m h¡ &  àíZ-nÌ H$m {dVaU nydm©• _| 

10.15 ~Oo {H$`m OmEJm &  10.15 ~Oo go 10.30 ~Oo VH$ N>mÌ Ho$db àíZ-nÌ H$mo n‹T>|Jo Am¡a 
Bg Ad{Y Ho$ Xm¡amZ do CÎma-nwpñVH$m na H$moB© CÎma Zht {bI|Jo & 

 Please check that this question paper contains 7 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 25 questions. 

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

 15 minute 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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gm_mÝ` {ZX}e  : 

(i) àíZ-nÌ H$mo Ü`mZnyd©H$ n{‹T>E & àË`oH$ IÊS> _| g^r àíZ hb H$aZm A{Zdm`© h¡ & 
narjmWu {Û^mfr _mÜ`_ (A§J«oµOr Am¡a {hÝXr XmoZm|) MwZ gH$Vo h¢, {Og_| nm[a^m{fH$ eãX 
A§J«oµOr _mÜ`_ _| {bIo JE hm| & 

(ii) IÊS> H$ : àíZ g§»`m 1 – 7 A{V-bKwÎmamË_H$ EH$-EH$ A§H$ Ho$ àíZ h¢ & CZ_| àË`oH$ 
H$m CÎma EH$-EH$ dmŠ` _| {bIZm h¡ & 

(iii) IÊS> I : àíZ g§»`m 8 –14 bKwÎmamË_H$ àíZ àË`oH$ 2 A§H$  Ho$  h¢  &  CZHo$ àË`oH$ 
Ho$ CÎma  30 – 40 eãXm| go A{YH$ Z hm| & 

(iv) IÊS> J : àíZ g§»`m 15 – 22 ^r bKwÎmamË_H$ àíZ àË`oH$ 3 A§H$  Ho$  h¢  &  CZHo$ 
àË`oH$ Ho$ CÎma  60 – 70 eãXm| go A{YH$ Z hm| & 

(v) IÊS> K : VrZ àíZ 23 – 25 XrK©-CÎmamË_H$ àíZ àË`oH$ 5 A§H$  Ho$  h¢  &  CZHo$  
àË`oH$ Ho$ CÎma  100 – 150 eãXm| go A{YH$ Z hm| & 

General Instructions :    

(i) 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. 

(ii) 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. 

(iii) 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 5 marks each. Answer to them should not exceed   

100  150 words each.  

IÊS> H$ 
PART A 

1. X{jU ^maV d H$í‘ra ‘| Mmdb go H$m¡Z-gr EH$-EH$ {‘îR>mZ ({S>µOQ>©) V¡¶ma H$s OmVr h¡ ? 1 
Identify one dessert each which is made with rice in South India and 
Kashmir.  

2. dm°ë¶y‘ ’y$S> àmoS>³eZ (volume food production) H$s n[a^mfm {b{IE &  1 
Define volume food production.  

3. n§Om~ d JmoAm H$m à‘wI Amhma Š`m h¡ ? 1 
What is the staple food of Punjab and Goa ?  
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4. EH$ {H$bmoJ«m_ ‘¡Xm go bJ^J {H$VZo ZmZ V¡`ma {H$E Om gH$Vo h¢ ?  1 
Approximately, how many naans can be prepared from one kilogram of 

maida ?   

5. Eb.AmB©.E’$.Amo. (LIFO) go Amn ³¶m g‘PVo h¢ ? BgH$m CÔoí¶ ³¶m h¡ ?  1 
What do you understand by LIFO ? What is its purpose ?  

6. ag‘ ³¶m h¡ ? 1 
What is rasam ?  

7. e¡b{’$e (shellfish) H$m ^ÊS>maU Vmn‘mZ {b{IE &  1 
Write the storage temperature of shellfish.  

 
IÊS> I 

PART B  

8. JmoAZ nmH$ e¡br (Hw$µOrZ) Ho$ {H$Ýht Mma à{gÕ ì¶§OZm| Ho$ Zm‘ ~VmBE &  2 
Name any four popular dishes of Goan cuisine.   

9. Mma gm¡ bmoJm| Ho$ {bE Amby-nyar ~ZmZo Ho$ {bE H$m¡Z-go Mma ^mar CnH$aUm| H$m à¶moJ {H$¶m 
Om gH$Vm h¡ ?  2 
Name four heavy equipments which may be used to prepare aloo-puri for  

four hundred people.   

10. EH$ ‘rQ> Q>¡J na Amn ³¶m Mma OmZH$m[a`m± {bI|Jo ? 2 
List four informations you will write on a meat tag.  

11. EH$ ñHy$b Ho$ hm°ñQ>b Ho$ {dÚm{W©¶m| Ho$ {bE ‘oZy H$s ¶moOZm ~ZmVo g‘¶ Amn {H$Z Mma 

H$maH$m| H$mo Ü¶mZ ‘| aI|Jo ?  2 

AWdm 

 ImÚ-nXmWm] H$m ghr T>§J go Cn¶moJ H$aZo Ho$ {bE {H$Z Mma ~mVm| H$m Ü¶mZ aIZm Mm{hE ?   
List four factors you would consider while planning a menu for students 

of a school hostel.  

OR 

What four points should be considered to make optimum utilisation of 

food ?  
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12. B§S>oÝQ> ’$m°‘© (Indent form) H$m àmê$n ~ZmBE &  2 
Draw a format of an Indent form.  

13. nmoe©Z {Z¶§{ÌV (portion control) H$aZo Ho$ Mma VarHo$ {b{IE &  2 

 AWdm 

 ‘mZH$ IarX {d{ZX}eZ (standard purchase specification) ~ZmZo Ho$ Mma H$maU 
~VmBE &  
Write four ways of portion control. 

                                      OR 

Give four reasons for making a standard purchase specification.  

14. {ZåZ{b{IV H$m g§jon ‘| dU©Z H$s{OE :  2 

 (H$) µOw§H$m ^mH$a 

 (I) nm§YÌm añgm 

 (J) Abm ¶IZr 

 (K) ZmXþa ¶IZr 
Briefly describe the following :  

(a) Zunka Bhakar  

(b) Pandtra Rassa 

(c) Ala Yakhani  

(d) Nadur Yakhni  

IÊS> J 
PART C 

15. ñQ>¡{Q>H$ ‘oZy (static menu) Ed§ gmBp³bH$ ‘oZy (cyclic menu) ‘| ³¶m AÝVa h¡ ? EH$ 
aoñQ>moaoÝQ> Ho$ {bE BZ XmoZm| _| go Amn {H$go MwZ|Jo Am¡a ³¶m| ?  3 
What is the difference between static menu and cyclic menu ? Which one 

of these two will you choose for a restaurant and why ?  

16. B§S>oÝQ> erQ> (Indent sheet) H$m àmê$n ~ZmBE & 3 
Draw the format of an Indent sheet.  
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17. B-B§S>oÝQ (e-indent) ³¶m hmoVm h¡ ? BgHo$ Mma bm^ ~VmBE & > 3 

What is an e-indent ? Write its four advantages.  

18. AmonZ ‘mH}$Q> (open market) IarXmar Ed§ Am¡nMm[aH$ IarXmar ‘| VrZ AÝVa {b{IE &  3 

Write three differences between open market buying and formal buying.   

19. {ZåZ{b{IV H$s JUZm H$s{OE : 3 

 (H$)  ’y$S> H$m°ñQ>; O~ ’y$S> H$m°ñQ> à{VeV 25% Ed§ {~H«$s < 2500 h¡ & 

 (I) {~H«$s; O~ ’y$S> H$m°ñQ> < 500 d ’y$S> H$m°ñQ> à{VeV 20% h¡ &  

 (J)  ZoQ> àm°{’$Q> à{VeV; O~ Hw$b {~H«$s < 10,000 Ed§ Hw$b H$m°ñQ> < 6,000 h¡ &  

Calculate the following :  

(a) Food cost; when food cost percentage is 25% and sales is < 2500.  

(b) Sales; when food cost is < 500 and food cost percentage is 20%. 

(c) Net profit percentage; when total sales is < 10,000 and total cost 

is  < 6,000. 

20. EH$ à~ÝYH$ AnZo aoñQ>moaoÝQ> H$s Cn[abmJVm| (Overhead costs) H$mo {H$Z N>…> Vah go 
{Z¶§{ÌV H$a gH$Vm h¡ ?  3 

AWdm 

 EH$ ñQ>¡ÝS>S>© ao{gnr (Standard recipe) ³¶m h¡ ? BgHo$ N>: ‘hÎdnyU© CÔoí¶m| H$mo  

{b{IE &   

List six ways by which a restaurant manager can control the overhead 

costs of his restaurant.  

OR 

What is a standard recipe ? Write its six important objectives.  
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21. Jhao Vob ‘| VbZo H$s {d{Y Ûmam ~ZmB© {H$Ýht N>: ^maVr¶ amo{Q>¶m| H$m g§jon ‘| dU©Z H$s{OE & 3 

Briefly describe any six Indian breads which are deep fried.  

22. {ZåZ{b{IV ì¶§OZm| H$mo g§jon ‘| g‘PmBE :  3 

 (H$) qgKm‹S>m 

 (I) D§${Y¶w (Oondhiyu) 

 (J) [añVm 

 (K) YmZgmH$ 

 (L>) JwbZma Obnar (Gulnar Jalpari) 

 (M) qMJar ‘bmB© 

Briefly explain the following dishes :  

(a) Singhara  

(b) Oondhiyu 

(c) Rista  

(d) Dhansak  

(e) Gulnar Jalpari 

(f) Chingri Malai  

 

IÊS> K 
PART D 

 

23. h¡Xam~mXr nmH$ e¡br Ho$ {H$Ýht nm±M ì¶§OZm| H$m dU©Z H$s{OE &  5 

 AWdm 

 JwOamVr nmH$ e¡br Ho$ {H$Ýht nm±M ‘w»¶ ì¶§OZm| H$m dU©Z H$s{OE &    

Describe any five dishes of Hyderabadi cuisine.  

 OR 

Describe any five main dishes of Gujarati cuisine.  
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24. hmoQ>b ‘| l‘ bmJV d ImÚ bmJV ~‹T>Zo Ho$ nm±M-nm±M H$maU ~VmBE & 5 

AWdm 

 ImÚ bmJV {Z¶§ÌU (food cost control) H$s nm±M ~mYmAm| VWm nm±M A{Zdm¶© ~mVm| H$m 

CëboI H$s{OE &  
Identify five reasons each for an increase in labour costs and food costs in 

a hotel.  

OR 

Write five obstacles and five essentials of food cost control.  

25. {ZåZ{b{IV OmZH$mar Ho$ AZwgma ImÚ bmJV (food cost) H$s JUZm H$s{OE d CgH$s Hw$b 

{~H«$s (total sales) Ho$ g§X^© ‘| à{VeV A{^ì¶º$ H$s{OE :  5 

àm{ßV 
am{e 

(<) 

Hw$b {~H«$s (Total sales) 40,000        

àma§{^H$ ñQ>m°H$ (Opening stock) $   5,000        

IarXmar   1,000        

ApÝV_ ñQ>m°H$   500        

A{V{W`m| H$mo {X¶m gå‘mZmW© Amhma$     2,000        

H$‘©Mm[a`m| (ñQ>m\$) H$mo {X¶m ‘wµâV ImZm   1,000        

Calculate the food cost and its percentage to total sales from the following 

information :  

Receipt 
Amount 

(<) 

Total sales 40,000        

Opening stock 5,000        

Purchases 1,000        

Closing stock 500        

Complimentary meals to guests 2,000        

Free meals served to staff 1,000        

 

1,100 


