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General Instructions :

241

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

(ii) Answer 1 mark questions in about 20 words or in one sentence.
(iii) Answer 2 marks questions in about 20-30 words.
(iv) Answer 3 marks questions in about 30-40 words.
(v) Answer 4 marks questions in about 70-80 words.

(vi) Answer 5 marks questions in about 100-120 words.

JTAMY HISH (Leftovers) H UMY foh &1 SR & 3cq~ /99 Hehdl & 7

List two reasons pathogens can grow in leftovers.

el (coulis) TR ? Seh! fohdt foTw s feparm SaT 8 2

What is coulis ? What is it used for ?

3f 7918 (chinois) AT ST (colander) fora fote s fepu Sa € 2

What is chinois and colander used for ?

AusTe (Timbale) 1 BIdT1 8 7

What is a Timbale ?

fereeil a TSI S (cephelopods) & M ELIE

Name any two Cephelopods.



6. % (Roux) H A ©1 Q1 rerwaeh AT SN 1 ST § ? 1

Which two important ingredients are used in a Roux ?

7. %G U dd 9 29 (Ham) I FTHET B 7 1

What is Oil and Ham called in French ?

8.  UIE (Pat-tay) (Paté) TR & ? 1

What is (Pat-tay) a Paté ?

9. i H Ul TM 9T Teh TIEH Td ek Wi A0 1 9 fAfan | 1

Name a protein and a mineral found in meat.

10. ASA T 54 g FeATRehet UfUeTSsR (classical appetiser) ST ITH SdTsT | 1

Name two classical appetizers made from fish.

11. f31 (Danish) W (Pastry) S o fote 3119 @ =m e & 2
YT

‘{Lﬁ@ (Choux Pastry) ERIEEEARCIDE R

What four instructions would you give to make Danish pastry ?
OR

Explain the method of making a choux pastry.

12. B & TEISER <) ASHT STd THT shiH H TN heh] sl &I W& 18T ?

What four factors should be considered while planning a kitchen of a hotel ?

13. TS A% (Larder Chef) shl TR et srars |

Write four responsibilities of a larder chef.
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14. TLR< T %H 3 91 Hiedsh (Molluscs) TH ST 8 ?

Which four Molluscs are served in a restaurant ?

15. e 5 (Sweet Bread) AT 2187 (Tripe) ! HHSST |

Explain Sweet Bread and a Tripe.

16. I (Lamb) T T8 shid THI 3T hIF Hi IR STdl T &I T ?
AYAT
AIfET (Bleeding) T 18T (Flaying) F1 sl STl 8 7
What four points will you keep in mind while selecting a lamb ?

OR

Why is bleeding and flaying done ?

17. |g =t TRAAT (garnishing) SHTA THT 319 fohel IR STl ST €T Tl 7

What four points would you consider while preparing garnishes for a salad ?

18. 5%k T ekt GYST AT ST 1 TINT T STLIH H1 3 7
YT
IR & (Sugar Batter) fafer g sheh s <61 fafer wwems |

Why is it important to add baking soda and fat in a cake ?
OR

Explain the sugar batter method of making cake.

19. U g {13 glee o 9131 379 TRAT (wash up area) T A-373 WM ST |

Draw the layout plan of a wash up area of a large sized hotel.
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20. Teh AT & Fraferfiaa faamdi & #99 @ <1-<) ger el fpu s § 2 3
(a) % G WIS (Chef de froid)
(b) 30ed (Horsdoeuvre)
(c) TR (Fish manger)
List two activities each which are carried for following sections of larder :
(a) Chef de froid

(b) Horsdoeuvre

(c)  Fish manger

21. Tow fthele (Fish fillet) & & (skin) g 1 fafer samse |

YT

g el 9 fheie (fillet) ST o1 aLiehl THSMST | 3

Explain the procedure of removing skin from a fish fillet.
OR

Explain the method of making fillets from a whole fish.

22. VUSSR TATE (Appetiser Salad) % hIg B: Fifesd T[0T TS | 3

Write any six desirable characteristics of an appetizer salad.

23. Hefew (sandwich) ED f\?ﬂ EES (Bread) Wiied 999 379 Toh €1 91dl 6l |9 3l ? g9 &
IR TE i 9y |

fratafgd = guemsu
(a) AHEH Tsfe= (Alsatian Sandwich)
(b) e HIRRR (Croquet Monsieur)

(c) e Tsfer= (Club Sandwich)
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What two points would you check while buying bread for a sandwich ? Also write four

roles of bread.

OR
Explain the following :
(a) Alsatian sandwich
(b)  Croquet monsieur

(¢) Club sandwich

24. YN e fofy (Sugar batter method) dT FAR oL (flour batter) fafar gross o EFI'I% STt
2 ? e @ ev Rt |

How is bread made by sugar batter method and flour batter method ? Describe in detail.

25. Sf&eh Hohol (Basic cookies) ST THY hiH Tl S: FEdTHAT sRa-! A1feq ?
AYAT
I FehIS (Butter cookies) SHT hl AT a1 fofer sy |

Which six precautions should be taken while making basic cookies ?
OR

Write the ingredients and method of making butter cookies.

26. HACCP % 3713 = & =d1su |
YAl
HIZ o hIhd Hil % TgW § Tl 316 EE (Flow of food) i ETUTT THIATIT |

Write eight sanitation rules of HACCP.
OR

Explain the concept of flow of food in context to meat ball curry.

27. T3 % IR d SR THATT |

Draw and explain four cuts of fish.
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28. Tl o &S T AT T i o TN T IUM HY |
YAl
T (lamb) o T g FHTHT ITHT A0 AUT IUART ot FATST |

Describe the steps of disjointing the breast from the whole chicken.
OR

Draw and label the cuts of lamb. Also write their uses.
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