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General Instructions :

1.  Candidate must write his/her Roll Number on the first page of the Question Paper.

2. Please check the Question Paper to verify that the total pages and total number of questions
contained in the Question Paper are the same as those printed on the top of the first page. Also
check to see that the questions are in sequential order.

3.  For the Objective type of questions, you have to choose any one of the four alternatives given in the
question, i.e., (A), (B), (C) or (D) and indicate your correct answer in the Answer-Book given to you.

4. Making any identification mark in the Answer-Book or writing Roll Number anywhere other than
the specified places will lead to disqualification of the candidate.

5.  Answers for all questions, including Matching, True or False, Fill the blanks, etc., are to be given in

the Answer-book only.

6.  Write your Question Paper Code No. 68/ ACV /O-A on the Answer-Book.

7.  In case of any doubt or confusion in the question paper, the English Version will prevail.
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Note : All questions are compulsory and carry marks as indicated against each question.
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(1) Answer of all questions are to be given in the Answer-Book given to you.

Goft Tl o I SUh! & T8 IR-YRewt 1 2 ford |

only and will not write any answer on the Answer-Book during this period.

(2) 15 minutes time has been allotted to read this question paper. The question paper will be
distributed at 2 : 15 p.m. from 2 : 15 p.m. to 2 : 30 p.m., the students will read the question paper
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1.  Fill in the blanks and write your answer in the answer-book : 1x15=15
e Tl =0t gfd ifsre qen sae-gfaen H e19q 3w fafe :
(a) are edible seeds or grains of grass plants.
o % el % @M A o @ e ¥
(b) Starch does not dissolve in water.
wr T H e e ¢
() Durum Wheat is Wheat used for making pastas.
SET T R I e s & fera e s g
(d) are seeds of leguminous plants.
_ eller Uil % Wi
(e) Besan is prepared from gram.
ELE T ¥ TR fRe S T
(f)  The shell of an is made of Calcium Carbonate.
A HieREM e § S e B
(8) is a process of heating milk to a high temperature and then cooling it.
T 1 I AIHA R TH A AR R 3/ I FE i TH IHRA T
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(h) is prepared by heating milk so that all the moisture dries up and a thick
residue remains.

T I T ek TIR foRan ST § qifer A T g S iR el 21esy @ S|

(i) is made by coagulating milk with rennet.
T I TS & HY AR &1 S ¢ |

(G)  The orange and yellow vegetables owe their colour to a pigment called

T iR et wfssE w & e Foieh % HRO B & |
(k) An oil that has smoking point is good for frying.

TE e o Y feig € €, 9% qo % fog sres 2 €
@) is a detailed list of food items to be served in a meal.

o H T S A @ yeref s e forqa g 7

(m) The has two compartments - the freezer and the chiller.

T T 9T B § - ik 3R faer|

(n) is the serving size of the food.
WIS WA IS T
(0) In service the emphasis is on self service.
Y1 ¥ T Ha FI SR A ¥
2.  Write in your answer-book whether the following statements are True (T) or False (F) : 1x15=15

39 39T STR-Yfeae § fafaw o ffafaa we @& € = 7o -

(@) Choice of serving equipment will depend only on the menu items.

TG o TR T FAE kel H 3TgeH TR 4R ham |

(b) ‘Reach in” and “Walk-in" are types of cold storage.
O 31" ST ' afen 37 hice WRS & TR R |

(c) In off premise delivery, the place for eating is attached to the kitchen.

st fimrew fecfiadt # @M &t STe fhem A S e €1

(d) The quality of milk is checked by lactometer.
TY I TS I ST IR | TR S

(e)  Accidents can never happen due to uneven floors.
STHHM H¥ AT TRl hRUT &1 B Fehll |

(f)  Allocation of jobs is called “job description’.
Sttt % stfeed &1 ' foaeRor’ &1 S B
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(g) A cash memo gives the name and address of the shop.

91 BET H gop™ ol A IR o fean S ¥

(h) An issue register, is a record book found in stores.

399 TR, Wi H U6 9 arelt T Rl g g

(i) Maintaining a list of equipment and facilities required for production is an important
activity for a new project.

3CUTEH o TIT STawersh Ul SR gianed &l =1 s W@ Tk 78 IR & fae uh
Tewqut wfafafy 21

(G)  The amount of energy that is unused when the body is rest is at called BMR.
IR o AR i feafq & g S bl W1 1 s TH SR el a1 € |

(k)  We need Proteins mainly for energy.

TIEH &8 g ® 9§ Solt & foT Tavaes gl €|

(I)  Swelling of the thyroid gland in the neck is due to iodine deficiency.
Tl H oeRIFS WY Y goir SRS ot S % RO S §

(m) Grilling is a dry method of cooking food.
fafdn @ wem =t T g@t fafa g

(n) ‘Conduction’ is a method of heat transfer.
‘T AT TR O fafy

(0) Pulses improve in nutritive contents by germination only.

31301 | € <1l i G AT B YUR B T |
Answer the following questions briefly : 212x4=10
frafafed g & S Ha § S

3.  Why is Soyabean considered healthy ? List five importance products of ‘Soyabean’.

el Tarees gefeh i WM <1 € 7 Wiameie ' 3 e Heequl Scareehl ohl geiag |

4.  What is a menu and why is it important to make a menu ?
B 1 € 3R 3Heh! oM 1 F TEed © 2

5.  Describe any five methods of cooking.
YT Yo < <hiE = fafei ot ooiq |

6.  What informations is made available in recipe card ?

IEdt € W A9 -1 SR STeTe Bt © 2
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