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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 u 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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gm‘mÝ¶ AZwXoe …

1. narjmWu àíZ-nÌ Ho$ nhbo n¥ð> na AnZm AZwH«$‘m§H$ Adí¶ {bI|&

2. H¥$n¶m àíZ-nÌ H$mo Om±M b| {H$ àíZ-nÌ Ho$ Hw$b n¥ð>m| VWm àíZm| H$s CVZr hr g§»¶m h¡ {OVZr àW‘ n¥ð> Ho$ g~go
D$na N>nr h¡& Bg ~mV H$s Om±M ^r H$a b| {H$ àíZ H«${‘H$ ê$n ‘| h¢&

3. CÎma-nwpñVH$m ‘| nhMmZ-{M• ~ZmZo AWdm {Z{X©ï> ñWmZm| Ho$ A{V[aº$ H$ht ̂ r AZwH«$‘m§H$ {bIZo na narjmWu H$mo
A¶mo½¶ R>ham¶m OmEJm&

4. {‘bmZ H$aZm, ghr AWdm µJbV, [aº$ ñWmZ ^aZm, Am{X g{hV g^r àíZm| Ho$ CÎma, CÎma-nwpñVH$m ‘| hr {bI|&

5. AnZr CÎma-nwpñVH$m na àíZ-nÌ H$m H$moS> Z§0 69/SS/ACV/A, goQ u {bI|&

6. àíZ-nÌ ‘| {H$gr ^r àH$ma Ho$ g§Xoh AWdm Xþ{dYm H$s pñW{V ‘| A§J«oOr AZwdmX hr ‘mÝ¶ hmoJm&
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CATERING MANAGEMENT

Ho$Q>[a§J à~ÝYZ
(357)

Time : 2 Hours ] [ Maximum Marks : 40

g‘¶ … 2 KÊQ>o ] [ nyUmªH$ … 40

Note  : All questions are compulsory and carry marks as indicated against
each question.

{ZX}e … g^r àíZ A{Zdm¶© h¢ Am¡a àË¶oH$ àíZ Ho$ A§H$ CgHo$ gm‘Zo {XE JE h¢&

1. Fill in the blanks and write the answer in your answer-book : 1×15=15

[aº$ ñWmZ ^[aE Am¡a AnZr CÎma-nwpñVH$m ‘| CÎma {b{IE :

(a) Precosting the menu helps to decide the _____ of the dish.

‘oZy H$s nyd©-bmJV V¶ H$aZo go ì¶§§OZ H$s _____ V¶ H$aZo ‘|§§§ ‘XX {‘bVr h¡&

(b) The temperature of danger zone is from _____ to _____.

IVao dmbo joÌ H$m Vmn‘mZ _____ go _____ VH$ hmoVm h¡&

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

called _____.

~‹S>r ImZnmZ BH$mB¶m| ‘|, EH$ H$‘ao H$mo ’«$sOa ‘| n[ad{V©V H$a {X¶m OmVm h¡& Bgo _____ H$hm
OmVm h¡&

(d) Activities before cooking are called _____.

ImZm nH$mZo go nhbo H$s J{V{d{Y¶m| H$mo _____ H$hm OmVm h¡&

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

g^r àíZm| Ho$ CÎma AmnH$mo Xr JB© CÎma-nwpñVH$m ‘| hr {bI|&
(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.

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 Xmonha ‘|
2:15 ~Oo {H$¶m OmEJm& Xmonha 2:15 ~Oo go 2:30 ~Oo VH$ 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&
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(e) When a combination of dishes are sold at a fixed price, it is called

_____ menu.

O~ ì¶§OZm| H$m g§¶moOZ EH$ {ZpíMV ‘yë¶ na ~oMm OmVm h¡, Vmo Cgo _____ ‘oZy H$hm OmVm h¡&

(f) The reason cutlets do not break when eggs are added to mashed

vegetables is because egg acts as a _____ agent.

‘¡e H$s hþB© gpãO¶m| ‘| A§S>o {‘bmZo go H$Q>boQ> Zht Q>yQ>Vo h¢, BgH$m H$maU ¶h h¡ {H$ A§S>m _____

EO|Q> Ho$ ê$n ‘| H$m¶© H$aVm h¡&

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

MnmVr Am¡a nyar _____ Ho$ H$maU ’y$bVr h¢, Omo bMrbo ’$mB~a H$m EH$ ZoQ>dH©$ ~ZmVm h¡&

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

‘mBH«$modod AmodZ ‘| ^moOZ H$mo EH$ {dÚwV² CnH$aU Ûmam VoOr go nH$m¶m OmVm h¡ {Ogo _____

H$hVo h¢&

(i) Vegetables are colourful because of _____ present in them.

gpãO¶m± a§JrZ hmoVr h¢ ³¶m|{H$ CZ‘| _____ ‘m¡OyX hmoVm h¡&

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

_____ nH$mZo H$s dh {d{Y h¡ {Og‘| ^moOZ H$mo A{YH$ ‘mÌm ‘| J‘© Vob ‘| nH$m¶m OmVm h¡&

(k) Protein of milk is called _____.

XÿY Ho$ àmoQ>rZ H$mo _____ H$hm OmVm h¡&

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

AmBqgJ ewJa ~ZmZo Ho$ {bE, {ngr hþB© MrZr ‘| _____ {‘bm¶m OmVm h¡&
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(m) _____ is the process of passing milk through tiny holes so that milk
fat does not separate even on heating.

_____ XÿY H$mo N>moQ>o {N>Ðm| go JwOmaZo H$s à{H«$¶m h¡ Vm{H$ J‘© H$aZo na ^r XÿY H$s dgm AbJ
Z hmo&

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

Am¶moS>rZ Ho$ AdemofU ‘| ~mYm S>mbZo dmbo nmofU {damoYr H$maH$m| H$mo _____ H$hm OmVm h¡&

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

_____ àUmbr ‘| nH$m hþAm ^moOZ namogZo Ho$ ~V©Zm| ‘| ‘oO na aIm OmVm h¡ Am¡a ‘ooh‘mZ ñd¶§
namogVo h¢&

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

AnZr CÎma-nwpñVH$m ‘| {b{IE {H$ {ZåZ{b{IV H$WZ gË¶ h¢ ¶m AgË¶ :

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

MH«$s¶ ‘oZy Hw$N> {ZpíMV {XZm| Ho$ {bE ~ZmE OmVo h¢ Am¡a ~ma-~ma XmohamE OmVo h¢&

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

{H$am¶m Am¡a {~Obr {~b AmodahoS>/D$nar bmJV ‘| em{‘b h¢&

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

nhbr ~ma AmO‘mB© JB© ao{gnr H$mo ‘mZH$ ao{gnr H$hVo h¢&

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

’$s’$mo (FIFO) àUmbr Ho$db H$moëS> ñQ>moaoO na bmJy hmoVr h¡&
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(e) Portion control is important for cost control.

bmJV {Z¶§ÌU Ho$ {bE ^mJ {Z¶§ÌU ‘hÎdnyU© h¡&

(f) A bain-marie is used to keep the food cold.

^moOZ H$mo R>§S>m aIZo Ho$ {bE ~¡Z-‘¡ar H$m Cn¶moJ {H$¶m OmVm h¡&

(g) All garbage bins should be kept covered.

g^r Hy$‹S>oXmZ H$mo T>H$H$a aIm OmZm Mm{hE&

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

A§Hw$aU Am¡a {H$ÊdZ Ûmam Xmbm| Ho$ nmofH$ VÎdm| ‘| gwYma {H$¶m Om gH$Vm h¡&

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

agJw„m ~ZmZo Ho$ {bE EH$ Vma H$s MmeZr H$m Cn¶moJ {H$¶m OmVm h¡&

(j) Calcium helps in normal functioning of the heart.

H¡$pëg¶‘ öX¶ H$mo gm‘mÝ¶ ê$n go H$m¶© H$aZo ‘| ‘XX H$aVm h¡&

(k) Stewing is a dry cooking method.

ñQy H$aZm ^moOZ nH$mZo H$s EH$ ewîH$ {d{Y h¡&

(l) Only tomatoes contain anthocyanins.

Ho$db Q>‘mQ>a ‘| E§Wmogm¶{ZZ hmoVm h¡&

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

‘³IZ ~ZmVo g‘¶ H«$s‘ go Omo Vab nXmW© AbJ hmoVm h¡ Cgo N>mN> H$hVo h¢&

(n) Condensed milk is evaporated milk.

g§K{ZV XÿY dmînrH¥$V XÿY h¡&

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

A§S>o H$s OXu H$s VwbZm ‘| A§S>o H$m g’o$X ^mJ H$‘ Vmn‘mZ na O‘Vm h¡&
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Briefly answer the following questions : 2½×4=10

{ZåZ{b{IV àíZm| Ho$ CÎma g§jon ‘| Xr{OE :

3. Mention any five reasons that the customers would like to come back to
a restaurant.

Eogo H$moB© nm±M H$maU ~VmBE {OZHo$ H$maU J«mhH$ {H$gr aoñVam§ ‘| dmng AmZm Mmh|Jo&

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

AnZo hmoQ>b Ho$ {bE EH$ AÀN>o gßbm¶a H$m M¶Z H$aVo g‘¶ Amn {H$Z nm±M q~XþAm| H$s Om±M H$a|Jo?

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

{H$gr ImZnmZ BH$mB© H$s ‘oZy ¶moOZm H$mo à^m{dV H$aZo dmbo {H$Ýht nm±M H$maH$m| H$mo g§jon ‘| g‘PmBE&

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

ImZnmZ BH$mB© ‘| XþK©Q>ZmAm| Ho$ H$moB© nm±M gm‘mÝ¶ H$maU ~VmBE&


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