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narjmWu H$moS >H$mo CÎma-nwpñVH$m Ho$ _wI-n¥ð >na 
Adí` {bIo§ & 
Candidates must write the Code on the 

title page of the answer-book. 

 Series SGN  H$moS> Z§.      

 Code No. 

amob Z§. 
Roll No. 

   
 

 

ImÚ CËnmXZ IV 

(g¡ÕmpÝVH$) 

FOOD PRODUCTION IV 

(Theory) 
 
{ZYm©[aV g_` : 3 KÊQ>o   A{YH$V_ A§H$ : 60 

Time allowed : 3 hours Maximum Marks : 60 

 H¥$n`m Om±M H$a b| {H$ Bg àíZ-nÌ _o§ _w{ÐV n¥ð> 7 h¢ & 
 àíZ-nÌ _| Xm{hZo hmW H$s Amoa {XE JE H$moS >Zå~a H$mo N>mÌ CÎma-nwpñVH$m Ho$ _wI-n¥>ð> na {bI| & 
 H¥$n`m Om±M H$a b| {H$ Bg àíZ-nÌ _| >25 àíZ h¢ & 
 H¥$n`m àíZ H$m CÎma {bIZm ewê$ H$aZo go nhbo, àíZ H$m H«$_m§H$ Adí` {bI| & 
 Bg  àíZ-nÌ  H$mo n‹T>Zo Ho$ {bE 15 {_ZQ >H$m g_` {X`m J`m h¡ &  àíZ-nÌ H$m {dVaU nydm©• _| 

10.15 ~Oo {H$`m OmEJm &  10.15 ~Oo go 10.30 ~Oo VH$ N>mÌ Ho$db àíZ-nÌ H$mo n‹T>|Jo Am¡a 
Bg Ad{Y Ho$ Xm¡amZ do CÎma-nwpñVH$m na H$moB© CÎma Zht {bI|Jo & 

 Please check that this question paper contains 7 printed pages. 

 Code number given on the right hand side of the question paper should be 
written on the title page of the answer-book by the candidate. 

 Please check that this question paper contains 25 questions. 

 Please write down the Serial Number of the question before 
attempting it. 

 15 minute time has been allotted to read this question paper. The question 
paper will be distributed at 10.15 a.m. From 10.15 a.m. to 10.30 a.m., the 
students will read the question paper only and will not write any answer on 

the answer-book during this period. 
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gm_mÝ` {ZX}e  : 

(i) àíZ-nÌ H$mo Ü`mZnyd©H$ n{‹T>E & àË`oH$ IÊS> _| g^r àíZ hb H$aZm A{Zdm`© h¡ & 
narjmWu {Û^mfr _mÜ`_ (A§J«oµOr Am¡a {hÝXr XmoZm|) MwZ gH$Vo h¢, {Og_| nm[a^m{fH$ eãX 
A§J«oµOr _mÜ`_ _| {bIo JE hm| & 

(ii) IÊS> H$ : àíZ g§»`m 1 – 7 A{V-bKwÎmamË_H$ EH$-EH$ A§H$ Ho$ àíZ h¢ & CZ_| àË`oH$ 
H$m CÎma EH$-EH$ dmŠ` _| {bIZm h¡ & 

(iii) IÊS> I : àíZ g§»`m 8 –14 bKwÎmamË_H$ àíZ àË`oH$ 2 A§H$  Ho$  h¢  &  CZHo$ àË`oH$ 
Ho$ CÎma  30 – 40 eãXm| go A{YH$ Z hm| & 

(iv) IÊS> J : àíZ g§»`m 15 – 22 ^r bKwÎmamË_H$ àíZ àË`oH$ 3 A§H$  Ho$  h¢  &  CZHo$ 
àË`oH$ Ho$ CÎma  60 – 70 eãXm| go A{YH$ Z hm| & 

(v) IÊS> K : VrZ àíZ 23 – 25 XrK©-CÎmamË_H$ àíZ àË`oH$ 5 A§H$  Ho$  h¢  &  CZHo$  
àË`oH$ Ho$ CÎma  100 – 150 eãXm| go A{YH$ Z hm| & 

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. Answers 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. Answers 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. Answers to them should not exceed   

100  150 words each.  

IÊS> H$ 
PART A 

1. ~hþ_mÌm (bulk) _| gm_{J«`m| H$mo nrgZo Ho$ {bE Cn`moJ _| bmE OmZo dmbo Xmo CnH$aUm| H$mo 
gyMr~Õ H$s{OE &   1 
List two equipments used to grind ingredients in bulk. 

2. EH$ {H$bmoJ«m_ Johÿ± Ho$ AmQ>o go {H$VZr ny[a`m± ~ZmB© Om gH$Vr h¢ ? 1 
How many pooris can be prepared from one kilogram of wheat flour ? 

3. H«$` A{YH$mar H$s Xmo {µOå_oXm[a`m| H$s gyMr ~ZmBE & 1 
List two responsibilities of a purchase officer. 

4. Amapå^H$ ñQ>m°H$ go Amn Š`m g_PVo h¢ ? 1 
What do you understand by an opening stock ? 
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5. ~§Jmbr nmH$ e¡br (Hw$µOrZ) _| Cn`moJ hmoZo dmbr ‘n§M \$moaZ’ (Panch Phoran) H$s {H$Ýht 
Xmo gm_{J«`m| Ho$ Zm_ ~VmBE & 1 
Name any two ingredients used in ‘Panch Phoran’ of Bengali cuisine. 

6. H$í_rar VWm X{jU ^maVr` nmH$ e¡br (Hw$µOrZ) Ho$ EH$-EH$ à{gÕ no`-nXmW© (beverage) 
H$s gyMr ~ZmBE &$ 1 
List one popular beverage each of Kashmiri and South Indian cuisines. 

7. _hmamîQ´> _| g§H«$m§{V Ë`mohma na ~ZmE OmZo dmbo Xmo ì`§OZm| Ho$ Zm_ ~VmBE &  1 
Name two dishes which are prepared on Sankranti festival in 

Maharashtra. 

IÊS> I 
PART B  

8. ñQ>¡{Q>H$ _oZy H$s Mma _w»` {deofVmE± {b{IE & 2 
Write four main characteristics of static menu. 

9. eob{µ\$e, XÿY, Amby Ed§ _Q>Z H$m ^ÊS>maU {H$g Vmn_mZ na H$aZm Mm{hE ? 2 

AWdm 

 {ZåZ{b{IV ImÚm| H$mo {H$g Vmn_mZ na ^ÊS>maU H$aZm Mm{hE ? 
(H$) AÊS>o 
(I) Q>_mQ>a 
(J) Vob 
(K) _N>br 
At what temperature should shellfish, milk, potatoes and mutton be 

stored ? 

OR 

At what temperature should the following foods be stored ? 

(a) Eggs 

(b) Tomatoes 

(c) Oil 

(d) Fish 

10. BÝS>oÝQ>> H$m àmê$n ~ZmBE & 2 
Draw a format of an indent. 

11. dm{UpÁ`H$ ImZnmZ (commercial catering) Ho$ Xmo CÔoí` {b{IE & BgHo$ Xmo CXmhaU 
~VmBE & 2 
Write two objectives of commercial catering. Give two examples of it.  
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12. {ZåZ{b{IV H$s JUZm H$s{OE : 2 

(H$) ImÚ bmJV; O~ ImÚ bmJV à{VeVVm 30% h¡ VWm {~H«$s < 1,200 h¡ & 

(I) {~H«$s; O~ ImÚ bmJV à{VeVVm 40% h¡ VWm ImÚ bmJV < 1,600 h¡ &  
Calculate the following : 

(a) Food cost; when food cost percentage is 30% and sales is < 1,200.  

(b) Sales; when food cost percentage is 40%  and food cost is < 1,600. 

13. {ZåZ{b{IV ì`§OZm| H$mo g§jon _| g_PmBE : 2 

(H$) Aßn_ (Appam) 
(I) [añVm (Rista) 

(J) V~H$ _mµO (Tabak Maaz) 

(K) _oXþ d‹S>m (Medu Vada) 

AWdm 

 {ZåZ{b{IV ì §̀OZm| H$mo g§jon _| g_PmBE : 
(H$) YmZgmH$ (Dhansak) 
(I) JwíV~m (Gushtaba) 
(J) n[aßnw d‹S>m (Parippu Vada) 
(K) H$m{b`m (Kalia) 

Briefly explain the following dishes : 

(a) Appam 

(b) Rista 

(c) Tabak Maaz  

(d) Medu Vada 

OR 

Briefly explain the following dishes : 

(a) Dhansak 

(b) Gushtaba 

(c) Parippu Vada 

(d) Kalia 

14. XÿY d Mmdb go ~Zo Mma ^maVr` {_îR>mZm| Ho$ Zm_ ~VmBE & 2 

Name four Indian desserts which are made with milk and rice. 
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IÊS> J 
PART C 

15. EH$ hmoQ>b Ho$ {bE _oZy Am`moOZ H$aZo Ho$ N>: bm^ {b{IE & 3 
Write six advantages of planning a menu for a hotel. 

16. EH$ emXr g_mamoh Ho$ {bE BÝS>|{Q>§J H$aVo g_` Amn {H$Z N>: H$maH$m| H$m Ü`mZ aI|Jo ? 

CXmhaUm| H$s ghm`Vm go g_PmBE & 3 
What six factors would you consider while indenting for a marriage  

party ? Explain with the help of examples. 

17. BÝS>|qQ>J Ho$ H$moB© N>: {gÕmÝV {b{IE & 3 
Write any six principles of indenting. 

18. EH$ aoñVam± Ho$ ~hrImVo go {ZåZ{b{IV OmZH$mar àmßV H$s JB© :  
 Hw$b {~H«$s < 20,000; ImÚ bmJV < 6,000; l_ bmJV < 2,000; Cn[a bmJV 

< 1,200 &  
 {ZåZ{b{IV H$s JUZm H$s{OE Am¡a Hw$b {~H«$s _| CZH$s à{VeVVm ~VmBE :  
 (i) gH$b bm^ (Gross Profit), (ii) AmâQ>a doO bm^ (After Wage Profit) (iii) ewÕ 

bm^ (Net Profit) &   3 
The following information was obtained from the books of a restaurant : 

Total sales < 20,000; Food cost < 6,000; Labour cost < 2,000;  
Overhead costs < 1,200.  

Calculate the following and their percentage to total sales :  

(i) Gross Profit, (ii) After Wage Profit (iii) Net Profit. 

19. Q>|S>am| Ûmam IarX à{H«$`m H$mo {dñVma go g_PmBE & 3 

AWdm 
 µJ¡¡a-ZmedmZ ImÚ nXmWmªo H$mo ì`dpñWV T>§J go ^ÊS>m[aV H$aZo Ho$ N>: _hÎdnyU© {ZX©oe {b{IE & 

Explain the purchasing procedure through tenders in detail. 

OR 

Write six important guidelines to systematically store non-perishable 

food items. 

20. EH$ hmoQ>b H$s l_ bmJVm| na {Z §̀ÌU H$aZo Ho$ H$moB© N>: gwPmd Xr{OE & 3 

AWdm 
 ImÚ bmJV {Z`§ÌU H$s N>: gr_mE± nhMm{ZE & 

Give any six suggestions to control labour costs of a hotel. 

OR 

Identify six limitations of food cost control. 
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21. n§Om~r, JmoAZ d ~§Jmbr nmH$ e¡{b`m| (Hw$µOrZ) Ho$ {H$Ýht Xmo-Xmo _w»` ì`§OZm| H$m dU©Z 
H$s{OE & 3 

Describe any two main dishes each of Punjabi, Goan and Bengali 

cuisines.  

22. X_ nmH$ e¡br (Hw$µOrZ) (Dum Cuisine) H$s Mma {deofVmAm| VWm {H$Ýht Xmo ì`§OZm| H$m 
g§jon _| dU©Z H$s{OE & 3 

Briefly describe four characteristics and any two dishes of Dum Cuisine. 

IÊS> K 

PART D 

23. {ZåZ{b{IV ^maVr` amoQ>r Ho$ ~rM A§Va ñnîQ> H$s{OE : 5 

(H$) nyar d byMr 

(I) \w$bH$m d V§Xÿar amoQ>r 

(J) ZmZ d é_mbr amoQ>r 

(K) H$Mm¡‹S>r d IñVm amoQ>r 

(L>) S>H$mB© namR>m d era_mb 

Differentiate between the following Indian breads : 

(a) Poori and Luchi 

(b) Phulka and Tandoori Roti 

(c) Naan and Rumali Roti 

(d) Kachori and Khasta Roti 

(e) Dakai Parantha and Sheermal 

24. ImÚ bmJV boIm§H$Z (Food Cost Accounting) Ho$ CÔoí` g_PmBE & 5 

AWdm 

 hmoQ>bm| _| à_m{UV ì`§OZ {d{Y (standard recipes) H$m à`moJ H$aZo Ho$ nm±M CÔoí`m| H$mo 

g_PmBE & 

Explain the purpose of Food Cost Accounting. 

OR 

Explain five objectives of using standard recipes in hotels. 
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25. {ZåZ{b{IV OmZH$mar Ho$ AZwgma D$nar bmJV (overhead cost) H$s JUZm H$s{OE d 

CgH$s Hw$b {~H«$s Ho$ g§X^© ‘| à{VeVVm A{^ì¶º$ H$s{OE : 5 

àm{ßV`m± 
am{e 
(<) 

Hw$b {~H«$s 30,000        

{H$am`m 5,000        

H$_reZ 200        

ã`mO 1,000        

_yë`õmg 500        

{dkmnZ 1,000        

J¡g BªYZ 200        

{~Obr 700        

nmZr 200        

{d{dY ì`` 500        

Calculate the overhead cost and its percentage to total sales from the 

following information :  

Receipts 
Amount 

(<) 

Total Sales 30,000        

Rent 5,000        

Commission 200        

Interest 1,000        

Depreciation 500        

Advertisement 1,000        

Gas Fuel 200        

Electricity 700        

Water 200        

Miscellaneous Expenditure 500        

 

 1,000  


