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General Instructions : 
(i) All questions in each Section are compulsory. 

(ii) The question paper consists of four Sections, A, B, C & D. 

(iii) Section-A Question Nos. 1 to 7 are multiple choice questions carrying 1 mark each. 

(iv) Section-B Question Nos. 8 to 16 are very short answer questions carrying 2 marks 
each. Answer to them should not exceed 30-40 words each. 

(v) Section-C Question Nos. 17 to 21 are short answer questions carrying 3 marks 
each. Answer to them should not exceed 60-70 words each. 

(vi) Section-D Question Nos. 22 & 23 are long answer questions carrying 5 marks 
each. Answer to them should not exceed 100-150 words each.    

 

 –   
SECTION – A 

    
 Multiple Choice Questions :  

 

1.        ,   -  

 ()    (-) 

 ()    

 ()   –    

 ()     

 Caramelization is a process which occurs when there is : 

 (a) Coagulation of proteins 

 (b) Melting of fats 

 (c) Washing away B complex vitamins 

 (d) Browning bread slices 
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2.                      

 ()  () ()  

 ()  ()  

 Browning of cumin seed (jeera) without oil on a griddle (tawa) so that it can be 

coarsely grinded and added to curd (Raita) is a process of :  

 (a) Poaching (b) Stewing 

 (c) Broiling (d) Boiling 

 

3.                 

 ()  ()  

 ()  ()  

 This is the process of using metals like pans and utensils for transferring the heat 

object is :  

 (a) Conduction (b) Convection 

 (c) Induction (d) Radiation 

 

4.                    

  ,       

 ()  ()  

 ()  ()  

 Soups that are made by cooking protein or starchy ingredients and are thickened by 

grinding main ingredient itself are :  

 (a) Consommé (b) Purée 

 (c) Velouté (d) Bisque 
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5.   ,    ()      

 ()  ()  

 ()  ()  

 Ham, Tomatoes and Olives added to a salad will form its  

 (a) Base (b) Dressing 

 (c) Body (d) Garnish 

 

6.                

 ()   

 ()   

 ()   

 ()   

 The sandwiches made from a single slice of bread forming a base are called :  

 (a) Open sandwiches 

 (b) Closed sandwiches 

 (c) Finger sandwiches 

 (d) Club sandwiches 

 

7.         

 ()  ()  

 ()  ()  

 The sealing material in a sandwich is its :  

 (a) Bread (b) Spread 

 (c) Filling (d) Garnish 
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 –  

SECTION – B 
 

8.          ?          

       

 Why are proteins necessary for our body ? Name three food sources rich in proteins. 

 

9.          

 Differentiate between boiling and simmering. 

 

10.              

 Describe the quality criteria you will look for before purchasing potatoes.  

 

11.       

 ,  ,      

 Explain the following terms :  

 Julienne, Turned vegetable, Aggregate fruit & Multiple fruit  

 

12.            ?      

 Why should soups be included in a healthy daily diet ? Give four reasons. 

 

13. ‘’         

 Write a brief description of soup ‘Minestrone’. 

 

14.             

 Differentiate between Protein Salad and Pasta Salad. 
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15.             

 List any four dressings of a salad. 

 

16.            

 Write any two differences between Canapé and Sandwiches. 

 

 –  

SECTION – C 
  

17.   ( )                 

 Explain any three methods of cooking by application of dry heat. 

 

18.         :  

 , ,   

 Explain in brief the following cooking methods :  

 Stewing, Steaming, Frying 

 

19.  /                 ?   

 Explain the effect of heat on white / cream coloured vegetables. How should they be 

cooked ?  

 

20.       

  ,      

 Write a short description of the following :  

 Cold soups, Clear soups & Broths. 

 

21.                  

       

 Write a short note on ‘Breads’ used in a sandwiches enumerating its types & qualities.  
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 –  

SECTION – D 

 

22.                    

   ?   

 How does a Chef employs his knowledge about structure of fruits and vegetables in 

maintaining their texture while cooking ?   

 

23.            ?        

 Define Salad. What are various parts of a salad ? Explain their role and importance. 

___________  
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