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Time allowed : -j Hoursl

clz, o vtc-wlfrrddq q, f q"dtdl
Note : There are THREE sections in the paper A, B arul C'

(ii) *ar-q I vta riw t * efi to qr'il * 3fl Afrs t vdo ttm qr 3rd ol d

wi efi n rm 1qfr8 esq *Ysd' * d I

Answerollthet0porlsofthequeslionno.linSection-A.Eachparlcarries
one mark and all I0 parts have objective type questions'

(iii) efir-O + s vwt t t ffi 6 enl * rdr d&q t vd6 vnt 3 em *z i <'a

gqrs atrt/ soaqllfirfrfrs t

Answerany6quesrionsoutoftheEquestionsinSection.B.Eachquestion
carries 3 marks antl to be answered wilhin 5 lines / 50 words'

(iv) fuw-fi*c vrilttffit vvqt*fitdfus tvd$Yws er+ardc'c

s6t rs an / tso wllfir fifus r

Answer any 1 questions out ol the 6 questions in Seaion-C Each queslion

carries I marks and lo be answered within l5 lines / 150 words'

(v) ll-Aa dan + silval ol nsaq q6 glE 6d frfuq t

Solve oll the questions of a section conseculively together'

(vil qtal vlcr/3tl t sar Ff+ I AA C sitA egan fr tta t t
Only English version is wlid in case of diflerence in both the languages'

1efo+-ctsic,oo
[Maximum Marks : 60

働瞑ロー■

Section― A
l.oお 繭

"哺
哺 赫 舗 奇哺浦 爺 ■mta面 さ

●)お 輛      o)れ
(c) a-n oゴ さま で
Chefls/cooks hat wom to prevent hair lalling into food is

(a) Toque blanc G) CaP

(d) Nonc ofthem

(l of4)

(C) Both Ofthem
P.1()
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(I)希 蒻 静 田 司 J荊 誦 論 さ ?

7211

(m)ず wヽてFttπ→Ч心き軒ΠR'5mm× 5mmx5mmう ●こlさ研ミ?

(a) Sous chef
(c) Commi

(a) fttgon
(c) i+sfm

(a) Mircpoix
(c) Macedoine

(a) {6ffH
(c) cRiq

(a) lnduction
(c) Barbeque

(a) €slqf€
(c) aal

(o Flash point

(C)  BOth Ofmem

“

),論'ヽ飲 結 環 t
(→  セヽマ驀
(C)  哺

French tem for``B“ddおr'

(→  Plat dujOur

(C) Ve10uc

(a) ris
(c) r+q-f€

(a) Bnlnch
(c)  Elevenscs

(a) {tis
(c) 6Yff
Who is the head of kitchen department ?

(b) r@is
(d) Ytis{

(b) Executive chef
(d) Saucer

(b) EFflc
(d) Hn

(b) Julienne
(d) Macaroni

(b) <r€fud{
(d) i+qust

(b)Blast chniers

(d)  Salalnander

(b) g}5cilrd
(d) lTiistirfi

(b) SmOke point

(d)None ofthem

O)鋪 油 1平
(d) で
"'

Ob)  PCtitdejeuner

(d)  Rて iヽ

(b) dfEql
(d) fs{t

(b) Luncheon
(d) Dinncr

Which vegetable cut into large dices of 5 66 x 5 mm x 5 mm ?

(iV) 麒 う¬繭可
`Ч
喘ヽЧ輛 論鰤 ¬面諭 ミ?

Which equipment in kitchen gives radiation heat to the food ?

00Ч 川
"希
舗 刊 奮漏 希ゴ 鴫

論 駅 訳
・ 「
15。 蜘 ミ ?

In which stage of temperature surpasses the smoke point of oil & can catch fire ?

lvii; +tr u 6e-+,r *qq qrqr;u-d ga-t * ta i tm t i

Which light meal usually had at mid-moming hours ?



IrM3oo3 (3 of 4) 72ll

lviii) vrn* ffiuvr qr+a 6.r sfu< r{Flrfr srus 6t{ w t I
(a) +dt G) ft-dls

(c) ffia (d) dttuii
Which is the famous Japanese brand of Japanese glutinous rice ?

(a) Paella (b) Pilaf
(c) Risono (d) Mochigome

(ix) (l d ,r{ a* E frsrs *{lwfr s} cRt * fdts f* vfmr or gqqk fu r qrdl i ?

(a) MUFA O) q[Ftfiq
(c) vfdcr€ (d) trlerTfu{q
Which process is used to kill harmful bacrcria from milk by heating ?

(a) MUFA G) Pasrcurization

G) Rendering (d) HYdrogenation

(x) +dl +q, *e *q, srrHfrs f* v+nff sftrqI Afu+q i i
(a) thdc+{ O) €Rr+ufi{
(c) Hf{ (d) M*{
Navy beans, Boston beans & Fagiolis are which type of beans ?

(a) Haricot beans O) Flageolet beans

(c) Pinto beans (d) Kidney beans (fx10)

tffi-{
Section - B

2. clr+qtqfrfffuf,Ii I
What is standard purchase specification ? (3)

3.ヽヨ中繭'uヽ諭鯛lul讀 !

Explain the tenln`menu cngineehng'

4゛ 督■漏 爺捕赫 諭゛漁 薇 l

Lヽt the equtpments uSed h the butChery

5.可僣■マ瞑れ用引1甲Ⅲささ?

What do you undcrstand by thc tcrm blanching?

(3)

(3)

(3)

P.T()
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6職 掟 に ■繊 崚 1引l瓢赫 さ?
What is the difFerence bemeen a short crust paste&a sWeat pastc?      (3)

7.論 駅輛職112叩
'f派
虫 l

Write a short note on Chocolate.                             (3)

8 薦 1で噸 ~鶯 論 舗
"ф
R、日椰嗜 珊 さ ?

How is conagcn in thc mcat uscd to advantages ofCooks?

9 希 漏 ¬ 詢 ミ?
Whatis Green bacon?

れ 蒻 ―■

Section― C
10 昴 蒻 (3ЧЧ )さ罵 引 1さ ?象 調 ゃ i引 lH〔‐ ミ ?

V/hat is a yicld tcst and、″hat is its importance?

Hヽ 論 斎Ⅲ 橋 W鋪 稲 筒 踊 う硼 Ⅷ ミ ?

What arc theねにtors kcptin mind while balancing a inenu?

12. 可n口0,FΠ 甲用さ?3献 コ嘔寺含銅 t?
Whatis a∞ mminry kitchen and how itis闘 ?                (345)

13.輛奇希哺奇硼 や由織薇いき?
Wh are thejob responsibili● es ofa Commis?                  (8)

14.側澪1"ぃK希誦断心』a献赫 評前製lき ?

What are the difFerenttypes ofchopping boards and their uses?               (4+4)

15.in硼ね t?事浦 漁 諭T帥 嵐 珊赫 t?
Whatヽ Sauce?What are tt saltnt tat― ofa good Sallcc?        (246)

(3)

(3)

(3+5)

(8)

盤


