ERE

e

O~
‘Series HMJ
& &

:‘S‘E'T-Zt
2472

Code No
T .
gligreff ®s H IR % TGI8
Roll No. R Ew o |
Candidates must write the Code on the
title page of the answer-book.
e NOTE
(D Fu I R oA b 39 g9 § g‘fﬁﬂ (I) Please check that this question
¥ 11 2 paper contains 11 printed pages.

(D s=-9 & e 7 st 31 fa 1 re
TR Wl B IALYRETRT o JE@-I8 |
e |

(ID

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.

(IID %ot w9 o % 30 ged-w o
33 % |

(I1I)

Please check that this question
paper contains 33 questions.

(IV)Wwww%wsyamﬁ
Ugel, IAG-UREd] H U W1 ShHETH
v ford |

(Iv)

Please write down the Serial
Number of the question in the
answer-book before attempting it.

(V) 38 999 <l 9gd o fow 15 fime =1
T oo T R | UH-u & faa
w@iE H 1015 &9 TRl SO |
10.15 SS9 & 10.30 S I B hadd
Y97 Sl Yl 3T 39 AT & S
3 IT-YIEThT W HIE IR & fora@ |

V)

15 minute time has been allotted to
read this question paper. The
question paper will be distributed
at 10.15 am. 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.
YTe] 3cdIqd IV
FOOD PRODUCTION IV
i ,._.....o.(heoryy
fefa aa7 : 3 792 SfeFTT 37 : 60

Time allowed : 3 hours

Maximum Marks : 60

P.T.O.




% e A 1 R e %%Ig
qIaT=T 13397

HETfTRET 145911 &1 Giga @raerl @ 9igq 3R 377 Grer Iy :

(G) 39 Y¥9-97 H 33 Y97 T & 577 @ 37:g9f &1 0% 25 Y97 H7 Bl 6
g/

Gi) Y9993 g @Usl 7 fayifaa & |

Qgus &

o FlaHcHT Iv7 | Rk T 9RT | e T 0 FT 12 I97 T F
1-13% & & 378 @ 110 5971 & 3¢ 5w |

o 3T TY ITT T : 594 FA T T AT E, IAFH 2 3F F 5 | FH @

fa=g1'5 3o & 3w o |

o T IHIT YT : FTH FoT T ¥ HA &, IAFH 3 HF & & | F9H G
fagt5 yo4l & 3¢ o7 |

que &

& I | [Ha-ereaes F97 : 378 T 7 J9 AT 8, JAH 5 37 & & | 79
g fag1'5 yo71 & 3¢ dfaw |

@vusg <h

fau 77 12 3991 5 @ fFgT 10 3971 & 3¢ 0 | 3% J97 1 37 H7 & | 1x10=10

1.  heh SAM o foIU form Sushtor <1 =T foharm Sman 8 2 1
2. {d el I i3 g1 oA srarsy | 1
3.  338¢ 9IH % @l SR ST | 1

4.  z=f=n & gftymy faRaw | 1



R . EE
i Gt
General Instructions :
Read the following instructions very carefully and strictly follow them :
(i) This question paper contains 33 questions, out of which the candidate
needs to attempt only 25 questions.
(it)  The question paper is divided into two sections.
SECTION A
e  Multiple choice questions / Fill in the blanks/Direct questions :
contains total 12 questions of 1 mark each. Answer any
10 questions.
e  Very short answer type questions : contains total 7 questions of
2 marks each. Answer any 5 questions.
e  Short answer type questions : contains total 7 questions of 3 marks
each. Answer any 5 questions.
SECTION B
Long answer | Essay type questions : contains total 7 questions of 5§ marks
each. Answer any 5 questions.
SECTION A
Attempt any 10 questions out of given 12 questions of 1 mark each. 1x10=10
1. Which equipment is used for making cakes ? 1
2. Mention any two characteristics of railway catering. 1
3. Give two reasons for making an e-indent. 1
4, Define indenting. 1

242 3 P.T.O.



5. 3102 UH g9 ! fohu-fohd qTodH W wugTiG i1 =fey ? 1
6.  LIFO I quf sregraett foafEm | 1
7. UM FEEA (Portion control) T % it WiET gRI 3w fhu &5 @

ITHLN o W Fasy | 1
8.  HYHR UF UGS Ureh-ieil o YHE HISH IR 8 2 1
9.  SAICH UTeh-Siet H HIM-AT dc ITANT feRaT ST 7§ ? 1
10. ST TR hl Gl &I AHIET =T 8 2 1
11. I9EE § 9 F1 9d @ ? 1
12. S =9 991 & ? 98 oh areh-3ieft § oS ST 7 2 1
137 77 7 F991 7 & fahegl 5 Jo71 & IR T | IAF o7 2 7% F & | 2x5=10
13.  STEUATA helT Td TIATE (Airline) el & &= i 31 3T Fqws | 2
14. TEE-R % U 399 TUET aTel TR BRiGH o foTq fod @R fomiwarett <t

St AT =AY 2 2
15. T o W A § el HH-H IR AHhR et 7 2 2
16. T Yl T &l @1 § 3TN (Optimum use) HH & T W@ZT &1 foh =R

STdl ohl &I WEHT =iy ? 2
17. T WG] o TANIE oh (1T Sre ST THI 379 fohd IR SG1 ol &I W& ? 2
18. T=feifigad =1 o <hife 2

(a) WTF AN, S Qe ArTd Sfaed 20% 3 fsshl T 1600 7 |
(b) Toshl; & @@ @ T 600 8 9 WY AN Siad 30% @ |
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5. At what temperature should milk and eggs be stored ? 1
6. Give the full form of LIFO. 1
7. Mention any two equipments used by a cook for portion control. 1
8. What are the staple foods of Kashmiri and Punjabi cuisines ? 1
9. Which oil is used in Bengali cuisines ? 1
10. What are two main ingredients in Zunka Bhakar ? 1
11. What do you understand by Wazwan ? 1
12. What is Pachadi dish ? In which cuisine is it made ? 1
Attempt any 5 questions out of given 7 questions of 2 marks each. 2x5=10
13. Write two differences between hospital catering and airline catering. 2

14. Which four features should be checked to buy good quality equipment for
a kitchen ? 2
15. Which four information do you get from a menu card of a restaurant ? 2

16. What four points should a cook keep in mind for optimum utilization of
food items ? 2

17. Which four factors will you consider while indenting for a marriage
party ? 2
18. Calculate the following : 2

(a)  Food cost; when Food cost percentage is 20% and sale is ¥ 1600.

(b)  Sales; when food cost is ¥ 600 and Food cost percentage is 30%.

242 5 P.T.O.
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fow 17 7 y991 7 @ fabgt'5 391 & I A0 | 9% J97.3 376 F & |

20.

21.

22,

23.

24.

25.

26.

EgE
A

ffafaa ssHT % o9 @ T FHIVT

(a) QIhell U9 Wigdl

(b)  guUTh Td el

3T @1 & (A la Carte) W= T3 d&ict Q1d (Table d’hote) T o & o T
EIE

ﬁ:LW IS (Menu Planning) F & D: ATH TR |

IS Bled & og) Wid 8 F=fafaa Sl gred <A s
W™ AN : T 6,000; 99 AFE : T 2,400; 90 @ : T 1,600;
forsht : T 30,000.

Frafafaa <6 o hifse

(a) Hohd A1Y gfdwrd

(b)  AH I (After wage) TN

(c) g oY Jfawa

T $TS (catering unit) & HeH H fR¥RX ATG (fixed costs), TR AN

(variable costs) U 3THGNEdHIT WA (semi-variable costs) sl Teh-Ush
3ETE 6! TERIAT ¥ qHATST |

T B ol hIg B: UL AL hl FAT ST |

B B o9 AN b dF R0 ¥ §¢ HWehd! 8 2 38 TR0 3 & o gIma
AT |

TENTSe o fohral ©: BN W SFTT U Ueh-Ush SISl ! Gfefed H THEATST |

6
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19. Differentiate between the following dishes : 2

(a) Dhokla and Khandvi

(b)  Doodhpak and Phirni
Attempt any 5 questions out of given 7 questions of 3 marks each. 3x5=15
20. Write three differences between table d’hote and a la carte menus. 3
21. Give six advantages of planning menus. 3
22,  The following information was obtained from the Sunshine Hotel :

Food cost : ¥ 6,000; Labour cost : T 2,400; Overheads : ¥ 1,600;

Sales : T 30,000.

Calculate the following : 3

(a)  Gross profit percentage

(b)  After wage profit percentage

(c) Net profit percentage
23. In context to a catering unit, explain fixed costs, variable costs and

semi-variable costs with the help of an example each. 3
24, List any six overhead costs of a hotel. 3
25. What are the three reasons for increase in labour costs of a hotel ? Give

three suggestions to control it. 3
26. Briefly explain one dish each made on any six festivals of Maharashtra. 3
242 7 P.T.O.
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137 79 7 F991 4 & fahgl 5 Jo71 & IR FT | I&% Fo7 5 7% F & | 5x5=25
27. 3e< 3 T IEY SHEY | $sfc (Indenting) % fohral o fargral i =amen
HIT | 5
28. WII WUER § AHART ! SAfEdd &7 & W+ % gd Id eIfg | 5
29. (a) T Bled o iU It gRa s Kd fopa Sfran 2 2 3+2=5

(b) T Gg fafHey (Fuee yos TYthehy™) sHH & I R FaTsy |

30. Bled % fafia Tall W @ aval 1 ka6 % ga geme e | 5
31. W ard e i ol gi= s1fdear ardat o1 auig fhifse | seehl 9= Himmd

i Sq1sT | 5
32. Tmafafaa seEiAfet 1 dew § auia $Hifs . 5

(a)  GETP

(b)  féreme

(¢)  ddh A

(d) g TG

(e) YN =er

H |

(g) fafeemr

(h) SR

@ g

G g
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SECTION B
Attempt any 5 questions out of given 7 questions of 5 marks each. 5x5=25

27. Make a format of an indent sheet. Describe any three principles of
indenting. 5

28. Suggest ten ways to systematically arrange ingredients in a food store. 5

29. (a) How is purchasing done for a hotel through tenders ? 3+2=5
(b)  Mention four reasons for preparing standard purchase

specification.

30. Give ten suggestions to control food costs at various levels in a hotel. 5

31. Explain any five essentials of food cost control. Also tell its five
limitations. 5

32. Briefly describe the following dishes/breads : 5

(a) Dhansak

(b)  Singhara

(c) Tabak maaz
(d) Nadur yakhini
(e) Parripu vada
) Bhatura

(g)  Bebinca

(h) Xacuti
1) Shukto
() Lucchi

242 9 P.T.O.
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% 1.5, ged i gt | g fefeifad SR & @ T gfastdan

IMUTAT @ﬁm :

Y T i Tfw (3)
1 $a foshl (Total Sales) 60,000
2 AR Tih (Opening stock) 14,200
3 AfaH i (Closing stock) 9,800
4 @l (Purchases) 14,000
5 | T i fe3 e (Staff meals) 2,100
6 e 3TMER (Complimentary meals) 1,300
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33.

Calculate the food cost percentage from the following information

extracted from the books of KBC Hotel :

S. No. Items Amount (¥)
1 Total Sales 60,000
2 Opening stock 14,200
3 Closing stock 9,800
4 Purchases 14,000
5 Food consumed by staff 2,100
6 Complimentary meals 1,300
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