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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 28 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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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.
(ii) Answer 1 mark questions in about 20 words or in one sentence.
(iii) 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 § marks questions in about 100-120 words.

1. 37Ef¥Te 9OSF (Leftovers) T UYL fohT G 0T & Jeq~ /U9 Fehl & 7 1

List two reasons pathogens can grow in leftovers.

2. @Tfﬁ(coulis)w% 7 39! Topm foTu st fema St 8 7 1

What is coulis ? What is it used for ?

3. 3 99 (chinois) 4T HIASL (colander) Topm foru s fopu S g7 1

What is chinois and colander used for ?

4. WS (Timbale) F1 BT 8 ? 1

What is.a Timbale ?

5. gl 1 fdheriare (cephelopods) o 9SS | 1

Name any two Cephelopods.
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% (Roux) H sh &1 1 ATe9ges AT ST <6t STt 8 2

Which two important ingredients are used in a Roux ?

=a § 91 9 8 (Ham) ! ST shad & ?

‘What is Oil and Ham called in French ?

uTe (Pat-tay) (Paté) ST Bl 8 ?

What is (Pat-tay) a Paté ?

e H IR S 911 Teh WA T Ueh WS o1av1 sht 4 fifg |

Name a protein and a mineral found in meat.

el 9 o9 a FATTRA Qﬁ?ﬁﬁf{ (classical appetiser) =T 7TH ddTsT |

Name two classical appetizers made from fish.

%1 (Danish) “fl'{?ﬁ (Pastry) T o fote 3o s s s e 7
AYT

QLﬁRﬁ (Choux Pastry) T < ol T |

What four instructions would you give to make Danish pastry ?
OR

Explain the method of making a choux pastry.

Bl & WIS ] IISHT S9Td GHY i H =R heh] b1 SIH TGHT IT1eY 7
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What four factors should be considered while planning a kitchen of a hotel ?

TS A% (Larder Chef) sht TR forieriat samsy |

Write four responsibilities of a larder chef.

3
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LR § H ¥ IR Hicdeh (Molluscs)‘ﬁ'éx?lﬁ% ?

Which four Molluscs are served in a restaurant ?

e o1 (Sweet Bread) AT 2189 (Tripe) sl HHSTST |

Explain Sweet Bread and a Tripe.

T (Lamb) 3T =4 Shid G0 3719 i T IR STl T &I T ?
YAl

IS (Bleeding) Td %ieT (Flaying) 1 sl STt & ?

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

OR

Why is bleeding and flaying done ?

TeATE = AT (garnishing) SHTd THT 319 foha TR STl T & W 7
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What four points would you consider while preparing garnishes for a salad ?

eh T SfeRTT HIST TUT TET T THRT HET SELAH FAT 8 7
e
IR ST (Sugar Batter) fafer gRT e s 1 farfyr sz |

Why is it important to.add baking soda and fat in a cake ?
OR

Explain the sugar batter method of making cake.

Ueh &I 11 BIeeT o o191 379 AT (wash up area) o1 o1- 3113 &I S5 |

Draw the layout plan of a wash up area of a large sized hotel.
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Teh TSt o Frtfetfiaa ot # 19 @ 1-31 geg %l fepy Sma @ 2 3
(a) % T WIAT (Chef de froid)

(b) 3Med (Horsdoeuvre)

(c) TwIm R (Fish manger)

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

(a) Chef de froid

(b) Horsdceuvre

(c) Fish manger

fops fhote (Fish fillet) & fesh (skin) g2 <t fafer sramsu |
HET
T USelt ¥ et (fillet) SHT T T THITST | 3

Explain the procedure of removing skin from a fish fillet.
OR

Explain the method of making fillets from a whole fish.

USSR TS (Appetiser Salad) % 1§ B: Fifesd 707 SATST | 3

Write any six desirable characteristics of an appetizer salad.

ﬁ@‘%ﬁ[(sandwieh)%%ﬁé@(Bread)@'ﬁaﬁwm%aaﬁﬁsﬁﬂﬁ 798 ®H
TR A Hl Fd1sy |

Frferfad 1 awgmge
(a) K IMRE R AT (Alsatian Sandwich)
(b) ek IR (Croquet Monsieur)

(c) o9 Hgfe (Club Sandwich) 3
5 [P.T.O.
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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

RIGIEY e fafy (Sugar batter method) a1 FAR oL (flour batter) fafer gra S Y EFﬂé iG]
2 ¢ R @ avR = | 3

How is bread made by sugar batter method and flour batter method ? Describe in detail.

it ehlST (Basic cookies) TG 9T S Hl B: FEen=ar siaH] =e ?
JAYd1
TS FohI (Butter cookies) S sh ATHIRT aur fafer smmgw | 3

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

Write the ingredients and method of making butter cookies.

HACCP o 3713 W=l {43 Fasy |
e
Hie o HIthd i o HeW T Tl 3% B8 (Flow of food) h €T THSAST | 4

Write eight sanitation rules of HACCP.
OR

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

Th3T % TR hed TR THSITST | 4

Draw and explain four cuts of fish.
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it % &g T T TN S o TN HT GUH e |
e

A (lamb) o Tl Ham SR 3T T19 YT I9AT off FTST |

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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