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

Question paper is divided into two sections.

SECTION A

e  Multiple choice questions / Fill in the blanks/Direct questions :
contains total 12 questions of 1 mark each. Answer any
10 questions.

o 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.



SECTION A
FRE I971 § & fabegl g@ 971 & IR 1977 :
Answer any ten questions from twelve questions :
1. U (Paté) § 79 1 THd & ?
What do you understand by Paté ?
2. IAMEA (Elastin) 31 Bra1 8 ? Hie UTeh Tha1 H $6eh! o1 fHeRT § 2
What is Elastin ? What is its role in meat cookery ?
3. S fra g aI g ?
What is sabayon made of ?
4, 3% TS AT (Chef garde manger) ¥ $H-3 g HERC 1T
Which two skills should a Chef garde manger possess ?
5. U Ucid 8% (palette knife) o1 a1 ITIT B 2
What is a palette knife used for ?
6. @% T (bouquet garni) st g1 MR @1 fafgw |
Write two ingredients of bouquet garni.
7.  GUEfq™ § 99 (Base) WA i o Ql SRV fARAT |
Write two reasons for using base in a sandwich.
8.  UYSA I 99 HH U UgH 34 IUITH W Al T@T Tl 7 2
Why are animals kept on fasting before slaughtering them ?
9. TSt o Q FAT bl TUSTS (classical appetizers)a% 3STE ST |
Give two examples of classical appetizers of fish.
10. fo&h (Bisque) 1 3 ? 39 foho@ o9 & ?
What is a Bisque ? What is it made of ?
11. & (Quenelle) ¥ 319 FT THA & ?
What do you understand by Quenelle ?
12. Aciwersd (Galantine) 1 & ?
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What is Galantine ?

1x10=10
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@Ia yo1 7 & fabgl aia y941 & 3% 90 : 2x5=10

Answer any five questions from seven questions :

13. T HEHIRH TEIFE hl ASHT (T-3TRPE) B TF Flad o ITIHAR RTS8 ST
2 ? Uh-Ueh 38T goht TTETST | 2
Why is the layout of a commercial kitchen planned according to the menu
and service ? Explain with the help of an example each.

14. TATH.H.R. (HACCP) % =R 3£ fIRan | 2
Write four objectives of HACCP.

15. SATIHIReh TESEL o IR 39hUN o MH od13U f9g A foeiefl & grar @irge
ARG ICRRETS I o Il 2
Name four equipments of a commercial kitchen which require separate
electrical power points.

16. W WR H foehd arell @ i T (flat fish) 9 & WS- T (round fish) & ™
faRem | 2
Name two flat fishes and two round fishes sold in the market.

17. %W'T'{ (Hamburger) QEI FA9 O-efdd (Club sandwich) & s 3T TI
I, | 2
Differentiate between Hamburger and Club Sandwich.

18. U% U (Puff pastry) S &I 3fierst (English) fafer wmemsw | 2
Explain the English method of making puff pastry.

19. I HE U= (short crust pastry) 9 & fow amiEt 6 il SATST | 2
Enlist the ingredients used for making a shortcrust pastry.

TqIT o9 4 @ fabegt uier 3941 & 37 99 : 3x5=15

Answer any five questions from seven questions :

20. TS H SFATET (bacteria) @ foehm s Usham™ & folu &: germa G | 3
Suggest six ways to prevent growth of bacteria in a larder.
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22.

23.

24.

25.

26.
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T S BICA o AW-379 &7 (wash-up area) I IS S T9I Wosdl @
J9Te ST TehTe) sereen o foTu - graenfa= s =i 2 3

While planning the wash-up area of a large hotel, what precautions
should be adopted to ensure hygiene and effective drainage system ?

T &S Bled o di-379 & (wash-up area) <l -3 TH (layout plan) shl
o s | 3

Draw the layout plan of the wash-up area of a large hotel.

()  Pohie s § < vg weReH i T iRt 8 ? 3
(i) I (cookies) SHIA THY - TR FELT-=T sa! =fET 2
1) What is the role of sugar and butter in making cookies ?

(ii))  What four precautions should be taken while making cookies ?

et & fFfafad shed i aHesT 3
(i)  gIm (Supreme)

(i) TSI (Goujon)

(i) TEEE (Delice)

Explain the following cuts of fish :

1) Supreme

(ii))  Goujon

(111) Delice

(i) 1 9% P (no bake cookies) HH TG Il & ? 3
(i)  of&eh P (basic cookies) T ht fafer ferfaw |
(1) How are no bake cookies made ?

(i1)  Write the method of preparing basic cookies.

Tiff % W T T (Breast) €€ ¥ 3Tl A o a0 HHATET | 3

Explain the steps of disjointing wings and breast from the body of a
chicken.
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SECTION B
13T g @ v 7 @ fabegh arer 37 & IR 0 5x5=25
Answer any five questions out of the seven questions :
27. () S0 g9 % FR Hehd oAy | 5
(i) & (Lean) #&dil T Hel (Fatty) Hoe! o sie 3t 9aisy |
1) Write four signs of a fresh fish.
(ii))  What is the difference between lean and fatty fish ?
28. (i) O % e (cuts) HI T SR IR HIFTT | 5
(11) a4 8 (bone marrow) Qa ISELN (liver) <hl IEEEGIEIED] W |
(1) Draw and label the cuts of a lamb.
(i1))  Write the characteristics of bone marrow and liver.
29. () HG o ol 9T w0 Bid § ? 5
(i) USSR |EE (appetizer salad) Td T9E HIH TG (separate course
salad) il farsareti =1 HHATRT |
1) What are the different parts of a salad ?
(i1)  Explain the characteristics of appetizer salad and separate course
salad.
30. (i) ¥ (Butcher)Td I-E-HITE (chef-de-froid) i et augmge | 5
(i) U e AT & (Larder Room) 1 IR faeiward e |
1) Explain the responsibilities of a butcher and chef-de-froid.
(i1)  Write four characteristics of an ideal larder room.
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31. (i) Hed 9 A (lamb) H T =R 8 ?

(i) awzms T fFafefaa gfskamd #on & st sE FE HT ST F 7
(a) ¥ (Stunning)
(b) feefdm (Sticking)
(c) ST (Flaying)

(1) What is the difference between mutton and lamb ?

(i)  Explain the following procedures and why they are done :
(a) Stunning
(b)  Sticking
(c) Flaying

o

32. et ¥ f=failRaa Suetwr forg foru 3w fepu Sia 8 2
(i) WIS %ed (Frying Kettle)
(i)  ¥M=Tg (Chinois)
(iii) ¥=E (Raviers)
(iv) = sl (Butcher’s Block)
(v)  d84 HIEH (Wooden Mushroom)

What are the following equipments used for in a larder ?
(1) Frying Kettle

(i1) Chinois

(111) Raviers

(iv)  Butcher’s Block

(v) Wooden Mushroom

33. e oM H gy, UG, €I, SfehT TIHSL Td =1 ol F1 YfHepT B ?

What is the role of milk, egg, fat, baking powder and sugar in cake
making ?
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