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This Question Paper consists of 4 questions and 7 printed pages.  
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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 in the blanks, 

etc., are to be given in the answer-book only.  

6. Write your Question Paper Code No. 64/VOC/O, Set  A  on the answer-book.  

64/VOC/O 

A 
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gm_mÝ` AZwXoe : 

1. narjmWr© àíZ-nÌ Ho$ nhbo n¥îR> na AnZm AZwH«$_m§H$ Adí` {bI| & 

2. H¥$n`m àíZ-nÌ H$mo Om±M b| {H$ àíZ-nÌ Ho$ Hw$b n¥îR>m| VWm àíZm| H$s CVZr hr g§»`m  
h¡ {OVZr àW_ n¥îR> 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. dñVw{ZîR> àíZm| Ho$ {bE AmnH$mo àíZ Ho$ (A), (B), (C) AWdm (D) Mmam| {dH$ënm| _| go H$moB© EH$ 
ghr CÎma MwZZm h¡ VWm AnZo ghr CÎma H$mo AmnH$mo CÎma-nwpñVH$m _| {bIZm h¡ & 

4. CÎma-nwpñVH$m _| nhMmZ-{M• ~ZmZo AWdm {Z{X©îQ> ñWmZm| Ho$ A{V[aº$ H$ht ^r AZwH«$_m§H$ {bIZo 
na narjmWu H$mo A`mo½` R>ham`m OmEJm & 

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

6. AnZr CÎma-nwpñVH$m na àíZ-nÌ H$m H$moS> Z§. 64/VOC/O, goQ  A  {bI| & 
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DIPLOMA IN FOOD PRODUCTION MANAGEMENT (COOKERY) 
ImÚ CËnmXZ à~§YZ _| {S>ßbmo_m (Hw$H$ar) 

(Theory) 
(725) 

Time allowed : 2 Hours]  [Maximum Marks : 60 

{ZYm©[aV g_` : 2 KÊQ>o ] [A{YH$V_ A§H$ : 60 

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

each question. 

{ZX©oe : g^r àíZ A{Zdm`© h¢ Am¡a àË`oH$ àíZ Ho$ A§H$ CgHo$ gm_Zo {XE JE h¢ & 

1. Write in your answer book whether the following statements are True or 

False : 110=10 

AnZr CÎma nwpñVH$m _| {ZåZ{b{IV H$WZ Ho$ {bE ghr (T) `m µJbV (F) {b{IE : 

(a) Chef Patisserie specializes in pasta. 

 noñQ´>r eo\$ nmñVm ~ZmZo H$m EŠgnQ>© hmoVm h¡ & 

(b) Milk changing to curd is a chemical change. 

 XÿY H$m Xhr _| ~XbZm amgm`{ZH$ n[adV©Z h¡ & 

(c) There are only four methods of cooking vegetables. 

 gpãO`m| H$mo nH$mZo Ho$ Ho$db Mma VarHo$ h¢ & 
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(d) The egg white contains water and protein. 

 A§S>o H$m g\o$X {hñgm nmZr Am¡a àmoQ>rZ H$m ~Zm hmoVm h¡ & 

(e) ‘Stunning’ is a process to make the animal unconscious.  

 ‘ñQ>ZqZJ’ OmZdam| H$mo ~ohmoe H$aZo Ho$ {bE OmZm OmVm h¡ & 

(f) A ‘fillet’ is a boneless slice of fish without the skin from flat fishes 

only. 

 ‘{\$bo’ _N>br H$m {~Zm ~moZ Am¡a {~Zm ËdMm dmbm H$Q> (ñbmBg) hmoVm h¡ Omo {H$ 
{g\©$ âb¡Q> _N>br go {_bVm h¡ & 

(g) ‘Trussing’ is only used in roasting chicken and not turkey. 

 ‘Q´>pñg¨J’ {g\©$ _wJ©o H$mo amoñQ> H$aZo _| BñVo_mb hmoVm h¡ Ed§ Q>H$s© Ho$ {bE Zht & 

(h) ‘Aniseed’ is the English name for ‘Ajwain’. 

 ‘AOdm`Z’ H$m A§J«oOr Zm_ ‘AZrgrS>’ h¡ & 

(i) Leg of lamb is excellent for boiling. 

 b¢~ H$m n¡a C~mbZo Ho$ {bE ~ohVarZ h¡ & 

(j) Average weight of an egg is 50 grams.  

 A§S>o H$m Am¡gV dOZ 50 J«m_ hmoVm h¡ &  
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2. Answer the following questions in 1 – 2 lines : 29=18 

{ZåZ{b{IV n«íZm| Ho$ CÎma 1 – 2 n§{º$`m| _| Xr{OE : 

(a) What is ‘Kitchen Steward’ responsible for ? 

 ‘{H$M¡Z ñQy>dS>©’ H$m H$m_ Š`m h¡ ? 

(b) How does ‘Braising’ differ from ‘Stewing’ ? 

 ‘~««oqµOJ’ Am¡a ‘ñQy>qdJ’ _| Š`m A§Va h¡ ? 

(c) Name the four parts of a ‘salad’. 

 ‘gbmX’ Ho$ Mma ^mJm| Ho$ Zm_ {b{IE & 

(d) How do you check freshness of egg with the help of water ? 

 nmZr H$s _XX go A§S>o H$s VmµOJr H¡$go Om±M H$a gH$Vo h¢ ? 

(e) Mention any two points to check quality of fish. 

 _N>br H$s JwUdÎmm H$mo H¡$go Om±M H$a|, Xmo {~ÝXþAm| H$mo {b{IE & 

(f) What do we mean by ‘poultry’ ? 

 ‘nmobQ´>r’ H$m Š`m AW© h¡ ? 

(g) What is ‘Silbatta’ ? 

 ‘{gb~Å>m’ Š`m h¡ ? 
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(h) What is ‘Chiffonade’ ? 

 ‘{e\$moZoS>’ Š`m h¡ ? 

(i) Why is ‘personal hygiene’ important for a chef ? 

 EH$ e¡\$ Ho$ {bE ‘ng©Zb hmB©OrZ’ _yë`dmZ Š`m| h ¡ ? 

3. Answer the following questions in 4 – 5 lines : 34=12 

{ZåZ{b{IV n«íZm| Ho$ CÎma 4 – 5 n§{º$`m| _| Xr{OE : 

(a) Describe the three methods of ‘heat transfer’. 

 ‘D$î_m hñVm§aU’ Ho$ VrZ VarH$m| H$m dU©Z H$s{OE & 

(b) What happens when we cook meat ? 

 O~ h_ _m§g nH$mVo h¢, V~ Š`m hmoVm h¡ ? 

(c) What is the ‘Garde Manger’ responsible for ? 

 ‘JmS>© _m§Oa’ {H$gHo$ {bE {Oå_oXma h¡ ? 

(d) Discuss the three methods of food preservation. 

 ImÚ n[aajU Ho$ VrZ VarH$m| na MMm© H$s{OE & 
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4. Answer these questions in detail : 45=20 

{ZåZ{b{IV n«íZm| Ho$ CÎma {dñVma go {b{IE : 

(a) Discuss the guidelines for arranging salads. 

 gbmX H$s ì`dñWm Ho$ {bE {Xem{ZX©oem| na MMm© H$s{OE & 

(b) Mention the uses of eggs in the kitchen. 

 agmoB© _| A§S>o Ho$ Cn`moJ H$m CëboI H$s{OE & 

(c) Discuss and draw any four cuts of fish. 

 _N>br Ho$ {H$gr ^r Mma H$mQ>m| na MMm© H$s{OE Am¡a {MÌ ^r ~ZmBE & 

(d) How do you select fresh chicken ? 

 Amn VmOm {MH$Z H$m M`Z H¡$go H$aVo h¢ ? 

(e) Discuss different gravies used in an Indian kitchen. 

 ^maVr` agmoB© _| BñVo_mb hmoZo dmbr {d{^Þ emoa~m| (J«odr) na MMm© H$s{OE & 

 


