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General Instructions :

(1)
(ii)

(iii)

(iv)

(v)

(vi)

(vit)

1.

333

Please read the instructions carefully.

This question paper consists of 24 questions in two Sections : Section A
and Section B.

Section A has Objective type questions, whereas Section B contains
Subjective type questions.

Out of the given (6 + 18) = 24 questions, a candidate has to answer
(6 + 11) = 17 questions in the allotted (maximum) time of 3 hours.

All questions of a particular section must be attempted in the correct
order.

Section A : Objective Type Questions (30 marks) :

(a)  This section has 6 questions.

(b)  There is no negative marking.

(c) Do as per the instructions given.

(d)  Marks allotted are mentioned against each question/part.

Section B : Subjective Type Questions (30 marks) :

(a)  This section has 18 questions.

(b) A candidate has to do 11 questions.

(c) Do as per the instructions given.

(d)  Marks allotted are mentioned against each question/part.

Section A
(Objective Type Questions) (30 Marks)

Answer any 4 questions out of the given 6 questions on Employability
Skills. 4x1=4

(i) Your friend is assertive and sociable. Which of the following

personality traits does he/she exhibit ?
(a) Conscientiousness

(b) Emotional Stability

(c) Agreeableness

(d) Extraversion

Page 3 of 23 P.T.0.
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(a) dehriehl (b) R

(¢) WETHIN d HN
(iii) Ueh Tad iich © ShITSThIST <hl STTEAT 7 |

(a) hicH (b) o

(¢) U (ufw) (d)  Teh3fie/HrRYT
(iv) SMART @& B S o1 &1 37 8 2

(a) TR (b) E=E

(¢) HEEN (TUN) @ wfafes (fafime)
(v)  hH-81 Uk 3Tl &1 0 757 B ?

(a) Ygd

(b)  ITCYRIAH ALAT T I
(¢) W& U W (31ey-fovars)
(@ o

(vi) T3l & 9Tl &l ied & fIw 9= i ST areft :idehe Hoft -t
77
(a) @A +TH (Ctrl +X) (b))  had + & (Ctrl + C)
(¢) el +a18 (Ctrl +Y) (@ e + 9 (Ctrl + P)

2. fewTm 799t 4 © foredl 5 9941 o I EoIT | 5x1=5

() Tl form <t @ W@ R 2
(a) 3T 3 3R AR—A
(b) <hfcsmm R drefiem
() foerfim u ik
(d) foh 3R STEEH
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i) A entrepreneur starts a business, nurtures it and makes
it reach a point of self-sustenance.

(a) Technical (b) Professional
(¢) Social (d)  Agricultural
(ii) A___ is an arrangement of cells in a vertical manner.
(a) Column (b) Cell
(¢) Row (d) Worksheet

(iv) What does S stand for in SMART goals ?
(a) Special (b)  Social
(c) Society (d)  Specific

(v)  Which is not a quality of an entrepreneur ?
(a) Initiative
(b)  Focus on short-term goals
(¢) Self-confidence

(d) Motivation

(vi)  Which is the short-cut key used to cut the content from the
spreadsheet ?

(a) Ctrl+X (by Ctrl+C
(c) Ctrl+Y (d Ctrl+P
2. Answer any 5 out of the given 7 questions. 5x1=5

(1) Alsi is rich in
(a) Omega 3 and Iron
(b) Calcium and Potassium
(¢) Vitamins A and C
(d) Zinc and Iodine
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(i) Y TN & ST H AR W fpd 791t =61 T fomar Sian 8 2
(a) TRH HETAT (b) U= BIA
(c) el HETAT (d) WIS TETAT

(iii) Torepet s & T StevEes € gmiEl & 9m fafEu |
(a) WA IR g
(b) SIS AR sE
(c) @ <hl 3mEr 3R Uk
(d) 31 AR A

(iv) W&t & Ut 999 & fAu e 1 T wd gug fha STat 1 e
@ 15T ?
(a) T& AT THTEX
(b) W@g AR
(c) T 2HT
(d) BIE BRI & AT

v) Tr=fafiaa =1 fem hifvw .
IR #1T e
A, T US L e ad
B. 2 US g% US IL.  foehi
c. s L o
D. s IV. e
T&l fasheq g

(a) A-II, B-IV, C-1, D-III
(b) A-1V, B-III, C-I, D-II
(¢) A-1V, B-I, C-III, D-II
(d) A-III B-II, C-IV, D-1
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(ii)

(iii)

(iv)

(v)
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Which masala is commonly used in the cuisine of Andhra Pradesh ?

(a) Garam masala (b)
(¢) Goda Masala (d)

Name two ingredients required for the preparation of Chikvi.

(a) Fish and Papaya

(b) Bread and Besan

(c) Bamboo shoots and Pork
(d) Egg and Potato

Panch Phoran

Bhojwar Masala

What point should be considered while selecting tomatoes for

preparing Makhani gravy ?
(a) Deep red tomatoes
(b)  Sour tomatoes

(¢) Round tomatoes

(d) Small sized tomatoes

Match the following :
Sugar Syrup
A.  Half thread I.
B.  Two and half thread II.
C.  Two thread I1I.
D. Three thread V.

Choose the correct option.
(a) A-II, B-IV, C-I, D-III
(b) A-IV, B-III, C-I, D-I1
(¢c) A-IV, B-I, C-1II, D-I1
(d) A-III, B-II, C-IV, D-1
Page 7 of 23
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(vi)  Jellies are prepared by using
(a) Whole fruits (b)  Fruit juices

(c)  Fruit pulp (d)  Fruit peels

(vii) How much time is required in wrapping of a patty with bun ?

(a) 40 seconds (b) 14 seconds
(¢) 11 seconds (d) 20 seconds
3. Answer any 6 out of the given 7 questions. 6x1=6

i) What point should be kept in mind while preparing soft cookies ?
(a) Thin shape
(b) Low sugar content
(c) High fat content
(d) Low proportion of liquid

(ii1)  In which type of menu is each dish priced separately ?
(a) Ala carte
(b) Table d’hote
(c) Buffet
(d) Thali

(iii)) Which cost rises as production increases and falls as production
decreases ?

(a) Fixed

(b) Semi-variable
(¢) Variable

(d) Flexible
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(iv)

(v)

(vi)

(vii)
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Which of the following statements is incorrect ?

(a) Always clean raw vegetables and meat in the same room.
(b) Empty dustbins regularly.

(¢) Do not allow dustbins to overflow.

(d) Cover the cooked food and store away during cleaning of the
kitchen.

Which of the following descriptions is incorrect ?

(a) Stew — Vegetable / Meat stew

(b) Nihari — Spicy meat stew

(c) Kootu — Mixed vegetable preparation with coconut

(d) Variyal — Fresh seasonal vegetables

Urad Dal flour is required for preparation of :
(a) Murukku

(b) Bohri Samosa
(c) Gathiya
(d) Dabeli

Which ingredient should be mixed with curd to prevent curdling ?
(a) Water

(b) Spices
(c) Flour
(d) Oil
Answer any 5 out of the given 6 questions. 5x1=5

(1)

A sweet prepared using palm jaggery is :
(a) Dodol
(b) Doda
(c) Bibinca
(d) Basundi
Page 11 of 23 P.T.0.
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(a) WIS 6 AT HI T HT 8
(b) TSl <hl AT
(¢) ‘helld | 3
(d) ufq Gema (@fdn) ara stftes 8 wehd) @

(v) 8 <l 9gH I g a9 7
(a) WSO (b) 3IA
(c) dTe d) ¥

(vi) 31 AT e H W T fa=I¥ 37T3eH Sl gl Il 8
(a) Ueie (b) T g [
(c) 3THid (d) g wd
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(ii)  Choose the correct sequence to be considered while plating the food.

(a) Decide on accompaniments, Garnish, Customize crockery,

Prepare a framework

(b) Prepare a framework, Decide on accompaniments, Customize

crockery, Garnish

(c) Customize crockery, Garnish, Prepare a framework, Decide on
accompaniments

(d) Garnish, Decide on accompaniments, Prepare a framework,

Customize crockery

(iii) A fish preparation in a mustard based gravy is
(a) Macha Ghanta
(b) Patrapada Machha
(¢) Patrani Machhi
(d) Machha Besara

(iv) What is an advantage of using convenience food ?
(a) Reduces meal preparation
(b) Lack of freshness
(c) High in calories

(d) Cost per serving may be higher

(v)  The rendered fat of hogs is
(a) Margarine (b) Oil
(¢) Lard (d) Butter

(vi) A special item on an a la carte menu is called as
(a) Palette (b) Plat du jour

(c) Assiette (d) Jour du plat
333 Page 13 of 23 P.T.0.
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5. Answer any 5 out of the given 6 questions. 5x1=5
i) Calculate the cost percentage when cost is ¥ 40,000 and sale is

< 2,00,000.
(a) 5% (b)  50%
(c) 40% (d) 20%

(ii))  Which of the following is a high risk food ?
(a) Pulses (b)  Seafood

(c) Peanuts (d) Soyabean

(iii) Choose the incorrect pair :

(a) Val :  Small white beans
(b) Vatana :  Dried yellow peas
(c) Bombayduck : A type of fish

(d) Kokum :  Thickening agent

(iv)  Which snack is similar to salads ?
(a) Ghoogni (b) Aloo Kabli
(¢) Fuluri (d) Jhaal Muri

(V) A variation of besan burfi in South is called
(a) Mohan thal (b) Payasam
(c) Asharfi (d) Mysore Pak

(vi)  Which of the following statement is incorrect ?
(a) Use limited quantity of oil.
(b) Salad should be served once in a week.
(c)  Prefer using whole grain flour instead of refined flour.
(d) Include serving of seasonal vegetables.
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6. Answer any 5 out of the given 6 questions. 5x1=5
i) Match the following :
A.  Shallots I.  Paste of various spices
B.  Morels II.  Grown in shallow water
C. Ver III. Hybrid between onion and garlic
D. Nadroo IV. Perishable mushrooms

Choose the correct option :
(a) A-II, B-IV, C-II1, D-1
(b) A-IV, B-II, C-I, D-III
(¢c) A-II, B-I, C-IV, D-III
(d) A-IIIL B-1V, C-I, D-I1

(i1) What is the difference between Ada and Modak ?

(a) Ada is made of Urad Dal flour whereas refined flour is used for
Modak.

(b) Ada is fried and Modak is grilled.

(¢) Ada is steamed in banana leaves and Modak is steamed in a

steamer.

(d) Ada is a famous sweet of West India and Modak is famous in
South India.

(iii)  Which of the following is prepared by dry roasting Barley or Bengal

gram ?

(a) Sattu

(b) Besan
(¢) Maize
(d) Bajra
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A, 3uml I. i

B. gm&n II. <9 %

C. @HE IIL. o

D. Qe IV. 3 %Te
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(a) A-I, B-III, C-1V, D-II
(b) A-IV, B-1I, C-I, D-III
(¢ A-I, B-I, C-III, D-IV
(d) A-III, B-1IV, C-1I, D-I

(v)  Siar gig o fIT oTgeel W= -4 & 2
(a) 5°C-63°C
(b) 2°C-70°C
(c) 4°C-100°C
(d 3°C-80°C

(vi) CEI-3TeTia Ueft § Hed o durt et 8
(a) ohIfeT
(b)  {SiTet
(c) T Mwa

(d) TRATsT
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(iv)

(v)

(vi)

Match the following :
A.  Upma L.
B.  Dosa I1.
C. Samosa III.
D.  Dhokla Iv.

EEE
<
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Choose the correct option :

(a)
(b)
(c)
(d)

A-1, B-III, C-1V, D-II
A-IV, B, C-1, D-III
A-IL, B-1, C-I1I, D-IV
A-II1, B-IV, C-II, D-1I

Steaming
Deep frying
Sauteing

Shallow frying

What is the favourable temperature for bacterial growth ?

(a)
(b)
(c)
(d)

5°C - 63°C
2°C -"170°C
4°C - 100°C
3°C - 80°C

A mutton preparation in yoghurt-based gravy is

(a)
(b)
(c)
(d)

Kaliya
Rizala
Rara Gosht

Gushtaba

Page 19 of 23 P.T.0.
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Section B

(Subjective Type Questions) (30 Marks)

Answer any 3 questions out of the given 5 questions on Employability Skills.
Answer each question in 20 — 30 words. 3x2=6

7. What is internal (intrinsic) motivation ? Give an example.
8. Give four functions of an entrepreneur.
9. Mention any four presentation software.

10. Enlist four steps to overcome personality disorders.

11. State four environmental barriers faced by an entrepreneur.

Answer any 3 out of the given 5 questions in 20 — 30 words each. 3x2=6

12. How is fafda different from khakra ?

13. Mention the paste which can be used to thicken the hariyali gravy. Also
give the procedure to prepare it.

14. How are mawa and chhena prepared ?
15. Enumerate four ways to prevent contamination by pets.

16. Give two points of difference between fixed and cyclic menu.

Answer any 2 out of the given 3 questions in 30 — 50 words each. 2x3=6

17. Write about the following Indian breads :
(a) Sheermal
(b) Pathiri
(c) Bhakar

18. Elaborate three advantages and three limitations of cost accounting.

19. Discuss any six points to be considered while disposing waste water from
the kitchen.

333 Page 21 of 23 P.T.0.



EE
E

lew 10 5 3991 5 @ 51 8 Y991 & 3T 50 — 80 el § v | Sxd=12

20. MOl & dHF AW =l h 9N § AU JT U q Gl i ot
FATST |

21.  SfRT 3T H g AR ST 3l TR-=AR YfHR13AT 1 a0 HWT |

22. HoH U fafagdr 971 s & IR dfies Yefdia i |

23. (%) R G % IR H =N IUHH Gond A |

(@) =R HRehi sl P L T W GRS TS AP hl T JGIRON FHIH
ESGIR

24. UHLH. ged $I geah § FEfalad SEer e g8 8 | oW Ard HR UG
AT Jfrerd <l TTUET I

gifea (Ride) &

5o forsht 75,000
SRS IECKE 20,000
LG RAR1 2,000
frfepca wfcrgfd 2,000
3.0, 1 AMEH 1,000
CICASILG] 15,000
IR AT 10,000

333 Page 22 of 23



EE
E

Answer any 3 out of the given 5 questions in 50 — 80 words each. 3x4=12

20. Explain about three unique dishes of Goan cuisine and also mention its

two unique ingredients.
21. Describe four roles each of wheat and eggs in baking industry.
22. Demonstrate four ways of creating variety in the meals.

23. (a) Give four consumer perceptions of fast food.

(a) Enlist four factors on which basic concept of fast food outlet depends.

24. The following information has been obtained from the books of ABC Hotel.

Calculate the labour cost and net profit percentage :

Receipts <

Total Sale 75,000
Wages and Salaries 20,000
L.T.C. 2,000
Medical reimbursement 2,000
Contribution towards E.P.F. 1,000
Food Costs 15,000
Overhead Costs 10,000
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