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General Instructions :

1.

2.

5.

6.

Candidate must write his/her Roll Number on the first page of the Question
Paper.

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.

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.

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.

Answers for all questions, including matching, true or false, fill in the blanks,
etc., are to be given in the answer-book only.

Write your Question Paper Code No. 64/VOC/O, Set @ on the answer-book.
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DIPLOMA IN FOOD PRODUCTION MANAGEMENT (COOKERY)

Qe TG Uge | f3vamn (Fad)
(Theory)
(725)
Time allowed : 2 Hours] [Maximum Marks : 60
e @7 : 2 g2 ] [ 3TTTFHTT 37 : 60

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

each question.

Fa9r: @4t 397 AT & 37T I7% T97 & 3% 3G TET 2T 10§

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

False : I1x10=10
It IR gfedqent # FrfaRaa swem & forw @& (1) = 77 (F) fafa

(a)  Chef Patisserie specializes in pasta.

&S % UTEAT S T TFHIS i ® |

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

39 1 G@l H Sgol THHH Iied & |

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

el sl YshH & ohadd 9N dilh @ |
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(d) The egg white contains water and protein.

378 1 e fewmn gt 3T NN 1 o471 Brar 8 |

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

“CAfT STHER ! 98I i o TIT ST Sar § |

) A “fillet’ is a boneless slice of fish without the skin from flat fishes
only.

‘e’ el 1 fomT o9 SR fomT o= arett e (Fgd) gar 8 o fh
fad v nodl 9 fierar 2 |

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

‘T’ fiah gt ol Tee i H SEA9Td BT & Ud Zohi o ot & |

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

‘IS’ T STUSH AW ‘SrIEE 7§ |

(1) Leg of lamb is excellent for boiling.

e 1 W I o fT dgalH 2 |

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

37 T 3G g 50 TTH BT § |
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2. Answer the following questions in 1 — 2 lines : 2x9=18
frefefaa goi o S 1 - 2 afrn § @

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

“Fora TS’ w1 Fm R 2

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

ST SR Egforr | FAT IR 7 ?

(c) Name the four parts of a ‘salad’.

‘@ctre’ & =R 9 o A fafeu |

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

YTt <hl Aee © 378 <hl ATeli hy Sd L Tehd & ?

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

qSCll ol TUTE] I ¥ = Y, al fogatl = fafey |

(f) What do we mean by ‘poultry’ ?

“qrerdl’ 1 o 31 R 2

(g) What is ‘Silbatta’ ?
“Torergr’ 1 8 2
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(h) What is ‘Chiffonade’ ?

RIeHe #2182

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

T A% o T T8 S qoda™ &&i g ?

3. Answer the following questions in 4 — 5 lines : 3x4=12
el gei & S 4 - 5 ufen & G

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

‘TS BEANOT % o qliehl = auia KT |

(b)  What happens when we cook meat ?

e 89 HIE YehId 8, d9 &7 BiaT § 2

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

g Ao fehwreh foTg forigr 2 2

(d)  Discuss the three methods of food preservation.

W U&7 o i aliehl 9T ==l <hIfTT |
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4, Answer these questions in detail : 4x5=20

fafafgd g & 3o foear 9 fafigu .

(a)

(b)

(c)

(d)

(e)

Discuss the guidelines for arranging salads.

HATe <hl gae o fou feenfadsn w == i |

Mention the uses of eggs in the kitchen.

IS § 378 o ITIN I Il hIfT |

Discuss and draw any four cuts of fish.

TSt o forEl oft IR el W == hifsre ot fom oft s=EU |

How do you select fresh chicken ?

39 AT R T =99 8 a3 ?

Discuss different gravies used in an Indian kitchen.

TRAT TS | &I 814 arett [y StRe (Uet) W == ity |

725/64/VOC/O ] 7



