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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.

(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 5 marks questions in about 100 words.

1. Y% U SHI i foha amqd= § = 8t 3@ Ay 2

State the temperature below which the cooked dishes should not be kept.

2. O SREX 9T BT € 2 39 Thaeh fote s o € 2

What is a Lemon Zester ? What is it used for ?

3. HiTH HE 9 I fOeET TRy /T H U S § 2

List two vitamins which are found abundantly in meat.

4. ORIGd GHY A5 T IR e I I & Fehell ¢ 2

Identify four ways food can get contaminated while serving.

5. U HAE (butcher) & T R (fish monger) %l 1 g8 eIt gl & 2

List two responsibilities each of a butcher and a fish monger.

6.  Hheldied (cephalopods) a SHERERT (crustaceans) % I1-31 SIEIVT T |

Give two examples each of cephalopods and crustaceans.

7. W(Coﬂagen)ﬂﬁﬁ%?%ﬂﬂ%ﬂ%%?

What is Collagen ? What is it’s role ?

8. T & ¥ (chicken breast) 3 98 ¥ 316 XA g Fle & =R0T feIf@y |

Outline the steps of disjointing and cutting breast from a whole chicken.

9.  UUeTESK (Appetiser) I STIEhUT Fieh, Teh-Ueh SIELT S |

Classify Appetisers and give one example of each.
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10. < 3T (straight dough) T §RT 51 (bread) S i faTy THRT | 2
Explain the straight dough method of making bread.

11. 4 (French) fafy & U Ut (puff pastry) ST 90T 39 i T R et s 2 2

Write four precautions you will adopt while making puff pastry by French method.

12. T=fafed o o= (culinary terms) o HiT H THATT 2
(1) fehex (Decanter)
(i) M (Egoutter)
(ili) R (Fleuron)
(iv) e (Fondant)
Briefly explain the following culinary terms :
(i)  Decanter
(i) Egoutter
(ii1)) Fleuron
(iv) Fondant

13. T HE TR (main course salad) =@ HES T TAT (side dish salad) AT 99T 3T R
- STt ST & T 2 3

What three points each would you keep in mind while making a main course salad and
a side dish salad ?

14. defaw (sandwich) T & 6T IR SUe SIg T GeId ST | o T (book maker)
Hefod (sandwich) FE TS ST € 2 3

Suggest four suitable breads used for making sandwiches. How is book maker
sandwich made ?

15. 379 58 BT TeAR 92X faty (flour batter method) % gRT ek ST 9@ | 3

Educate your sister to make a cake by flour batter method.

16. &% FHI (basic cookies) T =i fafy ferg | 3

Write the recipe of basic cookies.

17. e o (sweet bread) o Z1EY (tripe) % S 3R A=y | 3
Differentiate between sweet breads and tripe.
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18.

19.

20.

21.

22.

23.
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AT AT o St THeT 1 T e o 1T, 31T Tohet efi-cfi sl ot e T 2

What three points each would you keep in mind to ensure selecting fresh fish and shell
fish ?

TGS WX H Wegal 9 W&t STA-FeET (drainage) & 1T i |l SF-d19 STt T €I @
e ?

Which three points each should be considered to ensure hygiene and proper drainage
in a kitchen ?

T ITH Falterel BT HET (lamb) T 9E (sheep) TS & [T 31T ®iF 91 IR-AR fa@odmd
STt 2

What four qualities each would you inspect for selecting good quality lamb and a
sheep ?

TSell o EATREd hed i TeTe H TN
(i) ¥ (Steaks)

(i) UM (Paupiettes)

(iii) 3 (Entresse)

(iv) feoTed (Delice)

Explain the following cuts of fish :

(1)  Steaks

(i) Paupiettes

(ii1)) Entresse

(iv) Delice

T gleet o Wit Tl (receiving area) <pl o ST (=) TR |

Illustrate the layout plan of a receiving area of a hotel.

9 (sheep) & o= iy &1 fot IR 3776 1 ford |

Draw and label the various cuts of sheep.




