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       -    8   
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       -  25    

         ,       
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question paper only and will not write any answer on the answer-book during this period. 
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  : 

(i) -                 
 (   )   ,         
  

(ii) - :   1-7   -          
-      

(iii) - :   8-14    2         30-
40       

(iv) - :   15-22     3         
60-70       

(v) - :   23-25 -   5         
100-150       

General Instructions :  

(i) Read the paper carefully. All questions in each part are compulsory. Students 
may use bilingual mediums (both English and Hindi) for writing, in which 
technical terms should be written in English medium. 

(ii) Part A : Questions No. 1-7 are very short-answer questions carrying 1 mark 
each. They are required to be answered in one sentence each. 

(iii) Part B : Questions No. 8-14 are short-answer questions carrying 2 marks each. 
Answer to them should not exceed 30-40 words each. 

(iv) Part C : Questions No. 15-22 are also short-answer questions carrying 3 marks 
each. Answer to them should not exceed 60-70 words each. 

(v) Part D : Three questions from 23-25 are long-answer questions carrying          
5 marks each. Answer to them should not exceed 100-150 words each. 

 

 –  
PART – A 

 

1.  (Bulk)          -      ? 1 

 List one equipment each which are used for preparing rice and curry in bulk. 

 

2.             ? 1 

 How many tandoori rotis can be prepared from one kilogram of wheat flour ? 
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3.         1 

 List two advantages of making a Bin card. 

 

4.        ? 1 

 What do you understand by material cost ? 

 

5.        ? 1 

 What is the staple food of Gujarati Cuisine ? 

 

6.        (Harali Bhat)   (Kanvalva)    ? 1 

 Name the festival on which Harali Bhat and Kanvalva are prepared in Maharashtra.  

 

7.     ? 1 

 What is Wazawan ? 

 –  

PART – B 

 

8.    ,          2 

 Write any four jobs that are carried out by a chef, based on a menu. 

 

9.      2 

 Draw a format of an indent. 

 

10. , ,         2 

         

  , ,            ? 

 Write the storage temperature of egg, meat, apples and milk. 

                  OR 

 At what temperature will you store shell fish, oil, fresh chicken and cottage cheese ? 
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11.           2 

 List four desirable features of a hospital kitchen. 

 

12.       2 

 (i)  ;     35%   500   

 (ii) ;     50    750   

 Calculate the following : 

 (i) Food cost; when food cost percentage is 35% and sales is 500. 

 (ii) Sales; when food cost percentage is 50 and food cost is 750. 

  

13.     2 

 (i)  (Pachadi)  

 (ii)  (Kokum) 

 (iii)  (Puranpoli)  

 (iv)    (Anday ke piyosi) 

                

    : 

 (i)  (Dhansak) 

 (ii)   (Doodh Pak) 

 (iii)  (Haleem) 

 (iv)   (Til-Gul) 

 Explain the following : 

 (i) Pachadi 

 (ii) Kokum 

 (iii) Puranpoli 

 (iv) Anday ke piyosi 

         OR 
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 Explain the following : 

 (i) Dhansak 

 (ii) Doodh pak 

 (iii) Haleem 

 (iv) Til Gul 

 

14.      -             ? 2 

 Name one Indian dessert each made with fruit and vegetable. Identify the state in 

which they are made. 

 

 –  

PART – C 

 

15.   (Ala Carté)       3 

 Write any six characteristics of Ala Carté menu. 

 

16.   (purchasing procedure)        3 

             

            

 Explain the various stages of purchasing procedure. 

                  OR 

 Differentiate between the purchasing procedure through Quotations and Tenders. 

 

17.             

   30,000,   7,000,   3,000,   1,500,     
   (Gross Profit Percentage),     (After Wage 

Profit Percentage)     (Net Profit Percentage)      3   

 The following information was extracted from the books of a hotel : 

 Total sales 30,000, Food cost 7,000, Labour cost 3,000, Overhead cost 1,500. 

Calculate Gross Profit Percentage, After Wage Profit Percentage and Net Profit 

Percentage to Sales. 
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18.             ? 3 

                

      (Standard recipe)         

 Identify six reasons due to which the labour cost of a hotel can increase. 

                  OR 

 Write six advantages of using standard recipe in a restaurant. 

 

19.   ,                 
-      3 

 Indenting is influenced by number of dishes, climate and cocktail offered. Support this 
statement with two examples each. 

 

20.         3 

 Explain the principles of indenting in detail. 

 

21. ,       -         3 

 Briefly explain any two dishes each of Punjab, Goan and Dum cuisine. 

 

22.        3  

 Write six characteristics of Bengali cuisine. 

 

 –  

PART – D 
 

23.       : 5 

 (i)    

 (ii)      

 (iii)    

 (iv)     

 (v)    
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 Differentiate between the following breads : 

 (i) Kulcha and Naan  

 (ii) Rumali Roti and Kathi Roll 

 (iii) Pao and Luchi 

 (iv) Poori and Kachori 

 (v) Bhatura and Parantha  

 
24.                 ? 5 

 

    (food cost control)           

 What ten points should you keep in mind while controlling food costs at various stages ? 

                OR 

 Explain any five essentials of food cost control in detail. 

 
25.       (overhead cost)       

        5 

  (`) 

  60,000 

 10,000 

 400 

 2,000 

   1,000 

 1,000 

,  400 

 900 

 400 

  700 
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 Calculate the overhead cost and its percentage to net sales from the following 

information : 

Receipt Amount (`) 

Total Sales 60,000 

Rent 10,000 

Commission 400 

Interest 2,000 

Depreciation 1,000 

Advertisement 1,000 

Gas, Fuel 400 

Electricity 900 

Water 400 

Miscellaneous expenses 700 

_____________ 


