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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. 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.

4. Answers for all questions, including Matching, True or False, Fill in the blanks,
etc., are to be given in the Answer-book only.

5. Write your Question Paper Code No. 69/SS/ACV/A, Set [A] on the
Answer-Book.

6. 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.

Few: @t yeT a8 3R Tl I % 3% 3% G/EH 1T T 8l

e ™
(1) Answers of all questions are to be given in the Answer-Book given to you.

aft y % I MR & g IW-Yfaew § @ ford)

(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 only and will not write any answer on
the Answer-Book during this period.
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2:15 &9 Toham SM@M| Qe 2:15 S & 2:30 &9 dh B had T-U i Ui 3R

3G A % SR d IT-YGIHI T DI W T8l fora| )

1. Fill in the blanks and write the answer in your answer-book : 1x15=15
o6 T ufiw 3 3ol Sw-gfeger & 3w fafew -

(a) Precosting the menu helps to decide the of the dish.
T qE-ATd G B A e hl T HH H weg Werd 7

(b) The temperature of danger zone is from to

Tl 9T &F HT q9HH g dq BT 2l

(c) In large catering units, a room is converted into a freezer. This is
called .

aé@%wmsﬁﬁ,@wﬁmﬁqﬁaﬁﬁwﬁmwélsﬁ_w
STaT B

(d) Activities before cooking are called

WM 9 & Uged 6l Tiafafery i el Sl 2l
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(e) When a combination of dishes are sold at a fixed price, it is called
menu.

TS SIS 1 TAISH T Hivad Yod W &= 91al &, @ 39 T e I &

(f)’ The reason cutlets do not break when eggs are added to mashed
vegetables is because egg acts as a agent.

Ay fit g3 afesrl § 37 fireie & shecre T8 Ted 2, S SR I8 § fh o7
WS¢ % ®9 § HR w2

(g9 The Chapati and Poori puff up due to that forms a network of
elastic fibre.

Tt 3R gl % RO FeAdl &, S Telel BIESK HI Ueh Jeash STl Bl

(h) In microwave oven, food is cooked faster by an electric instrument
called

HIgshidd 3Aiaq § WIS I Th fIgd U0l gRI doil & b oirar &
*ed Bl
(i) Vegetables are colourful because of present in them.

gfesat TfF gt & Hif 36 Higg @l gl

() is the method of cooking in which food is cooked in large
amount of hot oil.

T a8 Tty 8 fad visw &1 it wen § T qa § 9ern S gl

(k) Protein of milk is called

U % WMEF H g S 2|

()  To make icing sugar, is added to the powdered sugar.

SRR R s & fog, et g3 < 4 e S 2
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(m) is the process of passing milk through tiny holes so that milk
fat does not separate even on heating.

g9 %l B gl ¥ AR h1 Tl & il T wH W ot g h S@ I
T

(n) Antinutritional factors that interfere in the absorption of iodine are
called .

JEEN % SFFRNG H §197 SoF e 9N o) wreRt @ gl Sl 2

(o) In system, the cooked food is placed on the table in serving
containers and guests serve themselves.

SO | qeRT g3 WIS TUEH o Sadi H 09 W @1 A1 8 IR HEHH
e

2. Write in your answer book whether the following statements are True or
False : 1x15=15

Il IW-gfeaht # fafee fr fFfafea wem 9@ € -1 s

(a) Cyclic menus are planned for a specific number of days and are
repeated all over again.

whia T FB Fifvaa fet & fow s 9§ 3 aR-sR g 9 #)

(b) Rent and electricity bill are included in overhead costs.

forRn 3t fooielt foet anatgs /o e § i 2)

(c) Recipe that is tried for the first time is called standard recipe.

Teell ORI e WD o aee Wt wed 2

(d) FIFO system is applicable only in cold storage.

EH! (FIFO) Vet haet whieg @RS W &N Bl 2|
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(e) Portion control is important for cost control.

T freme % fo wm feEe TEeet 21

(f) A bain-marie is used to keep the food cold.
WIsH 1 381 WA o o -8 &1 I9m fohan S 2|

(g) All garbage bins should be kept covered.
ovff HIEH HI EHH W AAT =AMLY

(h) The nutritive content of pulses can be improved by germination and
fermentation.

3Tl 3R fohve gra gredl 6 ek awdil § gUR fRE S wekan R

(i) One string stage sugar syrup is used for making rasgulla.

WGl s o T T ar i = 1 3T fR S 2|

() Calcium helps in normal functioning of the heart.

HiceTn geg & 9= ®9 ¥ % HE § Hee Hal 3l

(k) Stewing is a dry cooking method.
W BT WIS T Il TH &6 G 7

() Only tomatoes contain anthocyanins.

Fael TR § TRt g B

(m) The liquid that separates from cream while making butter is called
buttermilk.

g &1 99 shid & ST el e 3Tl Bl ® 39 B had Bl

(n) Condensed milk is evaporated milk.

Tafa ga afid gg 2|

(o) Egg whites coagulate at a lower temperature as compared to egg yolk.

3 i I A G F 3 HT The WM HE AIHH W THAT 2
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Briefly answer the following questions : 2%x4=10
frafafga g % 3w g@am & & .
3. Mention any five reasons that the customers would like to come back to
a restaurant.

UH i3 U HRU §ast e SR U fohdl {0 § 99E 3THT =mel|

4. Which five points would you check while selecting a good supplier for your
hotel?

319 B % [T Th 310 TR 1 977 Hid 99F 3T fohe urar fogati <l S &1 ?

5. Briefly explain any five factors that influence the menu planning of a
catering unit.

foreft @MU TS <t B AT o Iwifad R aTel foREl ute Shehi ! HaT H Hwesy

6. List any five common causes of accidents in a catering unit.

QA 3H1s § GHSAIST o his Ui "M HRU SATSY
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