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0230 Seat No.

Time : 1% Hours FIRST TERM BASIC COOKERY (M)

(For Children with Special Needs)

Subject Code

S|1|0(6 |6

Total No. of Questions : 20 (Printed Pages : 8) Maximum Marks : 20

AT :—

()  Ed Yy TWefaor sTevee ST

(i) — ITeA1 SIS 3Tk U7 SRIfaan.

(i) (A), (B), (C), (D) 378 IR A TR dguaret (MCQs) SWHEA 4
TIta faeT. weaTen S A e yeatae e feeiean OMR sheet
X TTES (darkening) SHET.

INSTRUCTIONS : (i) All questions are compulsory.

(i)  Figures to the right indicate full marks.

(zii)  The questions are in the form of Multiple Choice Questions
(MCQs) with four alternatives (A, B, C, D). Answer to each
question is to be indicated by darkening the correct
alternative in the OMR sheet provided with the Question
Paper.

A, Ay uHig faet

(1)

S-1066[FT]

q:r(’?qu'qﬁl STIETIGR e W Wﬁ~ 1

(A) HHAfG®w fawm
(B) wrem=n fawm™ (Skeletal development)
(C) TeAras™ (hemoglobin) TR TIUIEE!

(D) TRrfT @@= (healthy skin)
1 P.T.O.



(2)

3)

(4)

5)

S-1066[FT]

TR (Microwave) T S RISEUATE] IAE] oo
(A) S 9@ Al

(B) TRrSifamar=i Seig 9gd

(C) S e 3T HWIge[d Sadl 3d

(D) T@BUEEE (deep frying) TR

(A) Bl 9T a1 (airtight containers)
(B) SRR (refrigerator)

(C) T4 TS (deep freezer)

D) JHd= (3SAER) (open air)

SETST (iron) FHARAGE s
(A) TE3UU (obesity) Il

(B) H%kad I (poor vision) BId

(C)  3THUU (anemia) Il

(D) HYHE (diabetes) Bl

(A) 3% (boiling)
(B) ¥ (baking)
(C) aTwaUl (steaming)

(D) oY (roasting)



(6)

(7)

8)

9

S-1066[FT]

SeEE K (Vitamin K) S STEgma e S :
(A) TRt ©=n (healthy skin)

(B) wh M3U (blood clotting)

(C) Ir¥ T (proper vision)

(D) sgfaTen MHdEE (insulin secretion)

TS/ A (fat) Teri=a (AR (excess) Hol (intake) Had = 1
(A) U (Obesity) 3l

(B)  drd/SeX (Fever) 3l

(C)  3TIHUIT (Weakness) Il

(D) wfceEH=t SwHAar (calcium deficiency) 2l

Siegl AYRRI=AT I01/3 (sunlight) ITRT WEARES! (cooking) el
w W ......................... w’ 1

(A) T (stewing)

(B) ¥R WIU (solar cooking)
(C) T¥R FHAT (pressure cooking)
(D) ST (baking)

Y&ISIA] (microorganisms) UR[A Hh %6 WUH Y JUH Iod AHMC
Ihesd (boiled) S0 & S (rapidly) @€ (cooled) el S @&

IY . 1
(A) UREESE (pasteurized)

(B) 93 (cold)

(C) fHe= I+ (milk shake)

(D) 3%l ¥ (boiled milk)
3 P.T.O.



(10) ShooUl BN TIUMRTAT qgal o RIECHRCECT R e i

(A)
(B)
(&)

(D)

g faged (water-soluble)

=Etd/Hgh e (fat) fog= (fat-soluble)
3t (non-soluble)
w4 (all)

B. e T JHWURT 9 9T (Choose the odd one out) :

(11) =eid/ddd (fat) a9

(A)
(B)
()

(D)

(12) 9Er

(A)
(B)
()

(D)

T (sautéing)
3@l %A (shallow frying)
3% (boiling)

qes0 (deep frying)

7Y (honey)

o5 (Jaggery)

<&l (curd)

lhcie (chocolates)

(13) HRSA IR WIUE :

(A)
(B)
()

(D)

S-1066[FT]

SfhT (Baking)
AU (sautéing)
et (grilling)
ARET (roasting)



(14) =El/dd®e (fats) @19 .

(A)
(B)
(®)

(D)

(15) <@ (Iron) @S :

(A)
(B)
(®)

(D)

(16)

(A)

(B)

(®)

(D)

S-1066[FT]

Al (butter)
YR dd (sunflower oil)

q9 (ghee)
ERE=n) q9 (Margarine)

feAraIfoq TR HL0ITESr 3TEvIsh 3T

Il HHald STHIUT (anaemia) 3l
foearita ®wemed (Citrus fruits) 3T&d
Trfge 7=9eiaid (Flesh foods) T 31d

for stiz@r (Identify the given picture) :

AT (Steaming)

I%au (Boiling)

de0 (Frying)

HRIhigee (microwave) W& WA

5 P.T.O.



(17)

(A) df%7T (Baking)
(B) deu (Frying)
(C) ¥R @I (Solar Cooking)

(D) ARET (Roasting)

(18)

(A) IRIR® el Aavds 37 (Body Building Food)
(B)  STSINMAEA W& R 37 (Protective Foods)
(C) SitegE C A4 §9§ 3= (Vitamin C Rich Foods)

(D) Sierad E 7 99§ 31 (Vitamin D Rich Foods)
S-1066[FT] 6



(20)

S-1066[FT]

-G

(A) Sf®T (Baking)

(B) UfET (Roasting)
(C) ¥R 9% (Solar Cooking)

(D) HABU (Boiling)

B X vE

D e

(A) TS QR AH (Energy foods)
(B)  SATSTRMERA TR HOM 37 (Protective Foods)

(C) SiteEE D A4 9§ 3 (Vitamin D Rich Foods)

D) vRI® aREE sTeavds 37 (Body Building Food)
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