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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.

G ug — %
PART — A

1. sgamT (Bulk) ® 919t 9 TUehil Ush o foTt shiH & Tsh-Teh IUhUT JINT foht IITd & 7 1

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

2. U [l T o 3T | foherT gl Tfeat o wehell § 2 1
How many tandoori rotis can be prepared from one kilogram of wheat flour ?
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for 1€ oM % @ T SaT |

List two advantages of making a Bin card.

gl NI © 379 R EEed 8 ?

What do you understand by material cost ?

TSI ATeR3Tett b1 @ SATER F T8 7

What is the staple food of Gujarati Cuisine ?

TNy % fohd ue | gt W (Harali Bhat) Td saTedT (Kanvalva) SATT STd g7

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

SIS R8T g ?
What is Wazawan ?
s — g

PART -B

Teh W W 3T, 3 g fopu ol = st ot ford |

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

$-2< 1 YT §AT3U |

Draw a format of an indent.

3102, Hie, ¥ 9 gY hl WISHY dT9dH frfaT |
HYET
et fOar, e, st goff e oo bt 3T feh® qTomT UR qUgHoT T ?

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 ?

3
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12.

13.
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Teh JTEIATS o TSR shl TR e fersivand ford |

List four desirable features of a hospital kitchen.

Fr=fefaa i o il |
() W AN, e QT AN Tferad 35% qe fesh 500 2 |
(i) Teshl; <1 @ AnTd Tfasraar 50 aUn @ @ 750 ® |

Calculate the following :

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

(i1))  Sales; when food cost percentage is 50 and food cost is 750.

fr=ferfaa =1 TmemsT -

(i) =St (Pachadi)

(i) “Ipa (Kokum)

(iii) YA (Puranpoli)

(iv) 310 &Y =t (Anday ke piyosi)
3t

Freferfaa =i augmsT

(i) 9= (Dhansak)

(i) g4 9T (Doodh Pak)

(iii) e (Haleem)

(iv) Tde T (Til-Gul)

Explain the following :

(i)  Pachadi

(i) Kokum

(iii) Puranpoli

(iv) Anday ke piyosi

OR
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15.

16.

17.
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Explain the following :
(i) Dhansak

(i1)) Doodh pak

(ii1)) Haleem

(iv) Til Gul

T 3T Teoll ¥ 5 Teh-Ueh THEM 61 910 9dT¢ | I8 forl Te31 § o478 St & ? 2

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

gug — 1
PART - C

JATAT 1 (Ala Carté) H 1 B: ToRIard sard | 3

Write any six characteristics of Ala Carté menu.

3T ITsRAT (purchasing procedure) % TarfS= <ot =1 aoi & | 3
JAYdT
THICIH TUT SV GRI W Ufsha oh off= S7aX STy |

Explain the various stages of purchasing procedure.
OR

Differentiate between the purchasing procedure through Quotations and Tenders.

Teh Bied i sfgal & Frefafaa Sttt ame i s

Bt Torshl 30,000, @RI @FTG 7,000, 59 @RI 3,000, HUN AFTG 1,500, Torshr 61 qorn o
gehel ey fcsradr (Gross Profit Percentage), 31T%He{ IS Tfthe. fasradn (After Wage
Profit Percentage) 9 g <1TH gfcreradn (Net Profit Percentage) ! TTOTT | 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.

5 Ccn1
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19.

20.

21.

22.

23.
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Teh B1eel Sl 10 AT fohd ©: RO & ¢ Hehe1 & 7

YT
Teh Wl § W88 At (Standard recipe) b1 TN L o B: A FaTd |
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.

SASHI <hl HE&AT, AT TUT TUH T hichedd gRT THTId BT & | 36 HUA <hl IfE T34 o
Q-3 IGTELI Hied |

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

3rafdT o g ol TR & g9emsy |

Explain the principles of indenting in detail.

USATE, AT TAT H T3t & fehegl g-al T&I SASHI 1 Hieqed § Ui & |

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

EUISIRIEN G EIACNEIC

Write six characteristics of Bengali cuisine.

gug — ¥
PART -D

freaferfiga U o s7ax wrm i

() PAATITTH

(i) THTE T 9 1S VA

(iii) o9 o o=

(iv) FaH

(v) g ST

Ccn1
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25.
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Differentiate between the following breads :

(i) Kulcha and Naan

(i1)) Rumali Roti and Kathi Roll
(i11)) Pao and Luchi

(iv) Poori and Kachori

(v) Bhatura and Parantha

Tl S W @ ANTd W R Hid 99 319 ok g8 STt ol I Tl ?
YA
Qe ATTa =0T (food cost control)ﬁ%fqﬁaﬁaﬁaﬁaﬁﬁwnﬁm |

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.

freferfiea SHeRt & STER SR @M (overhead cost) @t TUMHT HifT a ITht FH
Torsht & ey o wfasra stfiree Shifse |

wifty ¥ (%)
EAEED 60,000
feRtra 10,000
EiN 400
IE| 2,000
oot 1 et 1,000
[ERIEE 1,000
g, 3o 400
forstett 900
Tt 400
fafay = 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
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