DIP-157 VDMC-1

VOCATIONAL DIPLOMA EXAMINATION —
DECEMBER, 2019.

Multi Cuisine Cook

BASIC PRINCIPLE OF FOOD AND KITCHEN

Time : 3 hours Maximum marks: 75
PART A — (20 x 1 = 20 marks)

Answer ALL questions.

1. Which is the fat soluble vitamin?
(@ C b)) D
(¢ B (d) B

QampLided senpuyb el L Ller e1g)?



While cooking proteins are convert into

(a) Amino acids

(b) Cilisoral

(¢) Fatty acids

(d) Glucose

s s&glater 2 amreneu GeulinliLihgdlernme &en_LiLig)
(=) OGam 2fled

(<) SHoflggmed

(®) Qamupuy oseb

() @epCsmen

Which is the fat obtained from Cows Milk?

(a) Margarine

(b) Vanaspathi

(¢) Lard

(d) Ghee

usellen Lmaley @ mhg Sl ss GQUmbd Gamupliy

(<=1) wmrsyflen
(<) euammabLg)
(@) i
()  Gp
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What is Lard?

(a) Cow fat

(b) Pork fat

(¢) Vegetable fat

(d) None

QOMITL. GTEITLIG)| 6TGOTEH ?

(=) useier QsmupliLy

(=) wemdl GampLiLy

(@) sreuy Gamepiiy

() @eupmled eTgieyLd @evane
Which is the protein present in egg white?
(a) Globulin

(b) Gliden

(¢) Glutinin

(d) Albumin

wpLlanullen Geudtaner smailed 2 etar Lrgsdlen ClLiwim
TGN ?

<) GCarmyarfler

8) ©@pgaier

(
(<) Havemge
(
(FF) el

3 DIP-157



A ingredient used to improve the taste and flavour
of other ingredient is called

(a) condiment (b) herbs
(¢) asafoitida (d) spices

o amredlen &aneu WOHMILD eSS D@ Srenroner Clummer
eTeUeUTM DIeMP&ESLILI[HS mE)?

(1) STEwTIgLOGTL (<=4) epedlengger

(@) Qu@pmsTwLD (FF)  SMpmIGET

Vegetables are cut into 2 mm x 2 mm dice is called

(a) Brunoise (b) Macodoine
(¢) Julienne (d) Shedding

smigener 2 8.1, X 2 16].18). Sjeralile Gl (M (Wpevma
QU eTerreR?

(1) Yemermiien (=) CusGLma
(@) ggoaSlwenr ()  Qeligm

Which is the continental herb (French coriander)?
(a) mint leaves

(b) curry leaves

(¢) coriander leaves

(d) parsley
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10.

Greps BB Csrdswae) eremm SWP&sLiL(heug)

eTgl?

(=) yslamm

(=) smGaulibene
(@) Qsmgzwaed
(

) umieved

Which is the chemical raising agent?
(a) salt

(b) baking powder

(¢) ajinomoto

(d) essence

Gouglwied Qs erspemm erg)?

(=) 20y

(<) Cuadm ue|Li
(@) <denGuom G
(/) erQlaemen

French term for Potato

(a) Aloo

(b) Potato
(¢) Pommes
(d) Urulai
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11.

12.

13.

2 maner Slpmidler [Gr@pa Glomydl QlFme
(=) <2 (<) Qum CLGLm
(@) Gumbe () o (memer

French term for egg

(a) Champignon (b) Angnion
(¢) Oeuf (d) Poisson
wpLlan_uder 9rers Gl QFmd erg)?

(=) emblisermen (<) < Seflwie
(@) =6l (/)  Qumismesr

French term for fish

(a) Entree (b) Poisson
(¢) Turkey (d) Paysson
e eremmuiger 9rEhe Glomf Qamed

(=) <BB5Cr (<) Cumismer
(@) Lid ()  Guamen

French term for Assistant cook
(a) Chef

(b) Commies

(¢) Mitre d’ hotel

(d)  Chef tourant
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14.

15.

2 g6l FELDOWIE) <SG GresTLGUIT
Slpp&sIUBS DT

() Qssl

(<) smbed

() @wdsy gl

() Qesl@Lmyar.

Chemical name for Ajinomoto

(a) Sodium Glutamate

(b) Mono Sodium Glutamate

(¢) Di Sodium Glutamate

(d) TriSodium Glutamate
2ilanGom’ G eremuigen Coudlwied Qi
(o1) CGemguibd @enl LGl

(=) CrGenr Camguib @@pL LGl
(@) e Comquid @@n LGl

() geny Camgwid @eplL Gl

Boiling temperature of water

(a) 80°C
() 90°C
(c) 100°C
(d) 150°C

eTeUEITM)
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16.

17.

Bilen QardHlava
(1) 80°C
(=) 90°C
(@) 100°C
(7)) 150°C

Which is the electrical kitchen equipment?

(a) range

(b) work table

(¢) refrigerator

(d) tandoori pot

emeu(meuareupiled erg WTETISHTO @QWIBISGS Fnlg il
FELOWEED 2 LITHETLD

1) Uy

(

(<) GLiber
(@) (QrlipedCrliim) gefranger Gl i
(

) BB LmenemT

Which is the knife used to do carving?
(a) boaning knife
(b) parring knife
(¢) chopper
(d) fish knife
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18.

19.

sriefn Ceww LweaTuBSSULRDL  sgdluller CLwm
GTGOTGH?

(=) Cumefih enesre sl (<) Cuimiig enemssL

(@) esmour () M6 eners sl

Microwave is which type of cooking

(a) moist cooking (b) oil medium
(¢) dry cooking (d) none
aw&GTT Gousl @G&ESIn eTaTLIg)

(1) wrlevl G&HEm

(<) e @sd

(@) e gpanp

(%) @aubdle agiaib Gome

Equal quantity of butter and icing sugar are mixed
together is called

(a) bleanding (b) creaming

(¢) mixing (d) folding

0 Jeme| LILLT OO Ue|L T FTSMIL H&@EWD
PpennH ——————— 6Tam M P&EIL(HS D).

(1) dlemegorig s (=) S

(@) WsSm (rr)  Gumeig i
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20.

21.

22.

23.

Pre preparation of cooking is called
(a) mis-en-scene

(b) mis-en-place

(c) presentation

(d) rectification

o anre SWIMLILSDHE, (e CFlLsFalgwl (peT eFHUmL(h
QFUWIG&ET —————————— T D PEHILIHNE D).

(=) Qeiv-eren-Seir
(<) Gev-erer-Slemm
(@) dpeanGLaen
()  Qrégl9Casgen
PART B — (5 x 5 = 25 marks)

Answer any FIVE questions.

What is Mis-en-place? Give some examples.

W6 -eTer- LT GTETmTed GTEITE? H&& 2 STTENTLD F(Hb.

What is Raising Agent? Explain the types.

QruuSn GOl ETETMTE) GTETE? DFET CUMSEHENET

leufl.

Draw and explain the parts of egg.

pLlenudler UL b euenybg Lnsmisamer elleuflés.
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24.

25.

26.

27.

28.

29.

30.

Explain the methods of Heat transfers.

sanggedlen  Cumgl menLCumid  Geulis  uflrHp
papsamer alleuflEs.

What is Condiment? Give some examples.

SITEUTIq LDGITL_ GTEIM 6D GTEIE? 2_GTTITLD &(1H.

Write the difference between Lard and suet.

emr HmILD evell @enLwimer Calmuml L 6T(Lpgis.

Write the selection point of Good vegetables.

STUSM S 6T Csira] Q&b (PEDSEET
auflensL(H5515.

What is shortening? Explain.

Fri_Laflb eranmmed eremmen? GMILIL| 6T(LPGIS.
PART C — (3 x 10 = 30 marks)
Answer any THREE questions.

Write the aims of cooking and explain.

D GMTe| FENLDSH 2 GHTLISET SHITTEwTRIHENET Gl 6Td: (5.

Explain the continental thickening agents.

sTanTiq e SHasalin  gmarhsmer LHH @Gl
T(PSI5.
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31.

32.

33.

Explain the hierarchy of kitchen department in 5
star hotels.

obg BLgsHT 2 anre| gal_ddled Lanflwmhmibd GleueCoum
2 antey s Ehsaflen Gouene wHMD Lamflsener LD
e &s.

Explain the various methods of cooking.
QeueuGeum (methods of cooking) o awre| swimiliiy
pepmEEaT LMl cT(Lps).

Name any ten small equipments used in kitchen
draw the picture write the uses.

o e Sl g LweTLOHSSLIUHD gCaseID  LSE
Sl 2 Lgravmigefler UL euahgl  LL6TSmeT

(PGS
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DIP-158

VDMC-2

VOCATIONAL DIPLOMA EXAMINATION —
DECEMBER, 2019.

Multi Cuisine Cook

BASICS OF FOOD AND FOOD PRODUCTION

Time : 3 hours

Maximum marks : 75

PART A — (20 x 1 = 20 marks)

Answer ALL questions.

1.  Whish is the example for cereals?

()

(©

Wheat

Ani Seeds

(b)

(d)

Cumin seeds

Pepper

Yemeumeuamelmled 6T smewt euansanw Cambss)?

(=1) Camgleno

(@)

Gamby

(<)

(%)

Ersb

e,



Which is the flavoured spice?

(a) Turmeric (b) Asafoitida

(¢c) Saffron (d) Fenugrick
Yemeu(meuaTeuHle) 6T LTSNS STddaly Ll STTLD.
(1) Essar (<) QUEBRISTLLD
(@) GrewLy ()  Geupswid

Which is flour protein?

(a) Albumin (b) Globulin

(¢) Amilase (d) Gluten

GMLOGIT redled o @erm L7&LD eTeUEITM)
SlpP&EILHS S ?

(=) Ldler (<=1) &Cermyeden

(@) evwGoaev (F)  @@pLL6m

What is the role of gluten?

(a) Elasticness (b) Stickness

(¢) Crispyness (d) Sweetness

& @pLLaen Colaned eremme?

(=) eflfleysganenio (=) @O genenio
(@) CumyGoryuy  (F) Qafliy
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Which is the Indian cheese?

(a) Feta (b) Belpese

(¢) Brie (d) Paneer

e eu(meuamauddled 6rg @B w Bl (B Sev uans
(=) Quiim (<) Belpese

(@) Geoy (%) Uit

Which is the milk product?

(a) Ice cream (b) Coffee

(¢) Tea (d) Yogourt
emeumeuareummled Limadler aulfl Cluimmer 6rg)?
(=) mavdffid (<) sma

(@) e (7)) GunGsm

Which is the ingredient used to stableness of ice
cream?

(a) dJelatin (b) Yeast

(¢) Sugar (d) Ice cubes
el FLlerm BleneliL] SETenLod @ STTETLD 68 ?
(=1) Clegaigen (=) mavL

(@) &gy () uellslig
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10.

What is mirepoix?

(a) OCCL (b) OCLC
(0 OLCC (d) CCOL
WOrdiyeur ererug)

(=) OCCL (<) OCLC
(@) OLCC () CCOL

Stock cooked at

(a) Low temperature

(b) High temperature

(¢ Medium temperature

(d) None of these

(Stock) evLrg ereueumm @& QEwiLihng)?
(<) G@pHs tleutiu Blaule

(=) <dls Geuliu Hlepaudled

(@) @er il Geulin Bleneudled

(™) @auphled ergiaid @evena

Clear soup is called
(a) Thick soup (b) Cream soup

(¢) Consomme (d) Bisque soup
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11.

12.

13.

Saflwuim @ eremug)
(o) s @0 (<) 8fib GL
(@) samGanGwo () evg @G

Garnish for tomato soup

(a) Bread Croutons (b) Chopped parsley
(¢) Coriander leaves (d) Mint leaves
sésmaf @G sriafe

(=1) Gyl @emLLme (=) emi® urievad
(@) Qargpiond (") U

Accompaniment for continental soup

(a) soup stick (b) croutons
(c) gateaux (d) pastries
SHTETG TG0 @ L1196t 1&g mbenflClinenm
(=) GLevys (<) GeEpLLmar
(@) Cas5Gzm () Guevl_Mev

White sauce also called?
(a) Bechamel sauce (b) Demiglase sauce

(¢) Brown sauce (d) Espagnoal sauce
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GUIL &FTEV 6TEITLIG)
(=) Quéled gmev (<) QLNCerov &me

(@) WQyererr #mev (F)  GTELLIMGETTE) &6

14. Mushroom is which type of vegetable
(@ pod (b) root
(c) stem (d) fungi
LOGVEHLD 6T 6TIhS eland Cleug)GlL L6
(1) um (=) Geur
(@) san(® () Uepog
15.  Which is the Dry fruit?
(a) Banana (b) Orange
(¢) Apple (d) Dates
Y etmeu(HeuaTeuHiled 2 e Hefl erg)?
(<1) eumanip LD (<) 2wTEHS
(@) <luQer ()  Cuhdens

16. Which is the cold yellow sauce?
(a) Hollandaise (b) Mayonnaise

(¢) Veloute sauce (d) Bechamel sauce
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17.

18.

19.

CameL ereGevmamav ereumLig)
(S1) everenLov (<=}) enLowieren

(&) GeuersGs () Quélioev

Pomfret is which type of fish

(a) flat fish (b) round fish

(c) oily fish (d) shell fish
aumeud L6 6Th cuansenw CaMbog?

(=) slanL Sen (=) o (mamanL Ber
(@) ererGlemri e (FF) @@ 2 eLw e

French term for fish

(a) Poisson (b) Oeuf

(¢) Gateaux (d) Meringue

et ereueumm e pdsli(BEng (16 reps Cwmuid)
(o) umismer (<)) o8rels

(@) CssCsrm () Qi

Boneless and skinless flesh of fish is called.
(a) Darna (b) Gujons
(¢c) Fillet (d) Trancon
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20.

21.

22.

23.

eraybL wHmb Casréd Gevevmoed Sar Qeul Kb (penrm

(=) cmiGer (<) @Ggreren
(&) e9Ga (FF) g meiismen

Oil and vinegar ratio of French Vinegratte
(@ 1:1 b) 2:1
0 3:1 d 4:1

Ureps alsCrs gmel igrevdliide <puier wHMmID
el en ere]

(=) 1:1 (=) 2:1
@) 3:1 () 4:1
PART B — (5 x 5 = 25 marks)
Answer any FIVE questions.
Define cereals give some examples.
STewtll euengsaner LD GHILIL eT(pdl 2 SrenTid &(Hs.
Define flour. Explain the types.

gt undl GOILL eT(pd euamssamear alleulss.

Define stock. Write the classification with
examples.
QULITE — GTEIMTE)  GTEITEN?  ISET  GUESLILITL DL

2 STIETSSIL 6T 6T(LHS)I5.
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24.

25.

26.

27.

28.

29.

30.

What is consomme? How will you clarify
consomme?

saGFTGLo GTETMTEL GTEUTEN? GTeUEmM)
swrissiuB S g ?

Write the vegetable classification with examples.
STWSM eUMSUTL g N6 2 STTETSSIL 6T 6T(LPS)IS.

Name any ten egg preparation and write the
recipe for any one.

gCasaid 10 e swurillysemer erpdl erdaisE
Qaiapenm 6T(LPFIS.

Write the selection point of good fish.
Beva e Caime] QFwiLd (peppsamer cuflensLi(HEg!s.

Define salad, explain the types of salads.

ST GTETMITE) GTETEN? FEM UMEHENET LIMHM] 6T(LpGIS.
PART C — (3 x 10 = 30 marks)
Answer any THREE questions.

Define Ice creams. Explain the types.

e SFd LHM GOLIL er(d Sisem uanssEaer aflaufl.

What is cheese? Explain the types.

Eolv GTEIMITED GTEIEN? G GUEESHEET cilleuifl.
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31.

32.

33.

Write about various thick soups.

88 G cuanasaner LD aleuMga) er(psis.

Draw and explain the cuts of fish.

Weir Qlaul”(HLd (LpemEenaT LIL Mg EHL 6 6leuflés.

What is sandwich? Explain the types.

FTEENF GTETMITE) GT6ITEN? SYSH6n UGS el flEs.
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DIP-159 VDMC-3

VOCATIONAL DIPLOMA EXAMINATION —
DECEMBER, 2019.

Multi Cuisine Cook

BAKERY AND CONFECTIONARY

Time : 3 hours Maximum marks: 75

SECTION A — (20 x 1 = 20 marks)

Answer ALL questions.

1. Fixed menu at fixed price is called
(a) alacart menu (b) table d hote menu
(¢) cyclic menu (d) combo menu

GO L ellenevdE eupmslLmHD 2 e UL iguld
eTe AMPSHHILIHNE ).

(=1) sl Qg (=) Lmbed e Cuing Gloey
(@) wsseflsECoe (rF)  smbGUTEWeny

2. Which is the example for welfare catering
(a) hotel (b) motel

(¢) restaurant (d) industrial catering



QeueGuim CaL LMk eremLg
) @I

(

(<) Comire
(@) emyevLmyerL
(

) @ ovigflwed Cal M

Off premises catering also called

(a) welfare catering (b) industrial catering
(¢) outdoor catering (d) mobile catering
Do oLt LATLBlFED CaL LIk eTeiTLIg)

(1) QeuaGuir GalLfm

(<) @awrovigflwed Cal LM

(@) <oy Crmi CalL M
(

) Qureud Cal LMk

Example for transport catering

(a) Airline (b) Restaurant
(¢) Fast food (d) Pizza corners
igyrenGuimT Cal LMk eremSm @ 2 STreTLd
(=) gnaever CalLfm (<) QFevLmyesr

(@) umevl L (rF) Y& smrewTm

2 DIP-159



Other name of larder section

(a) Hot Kitchen (b) Tandoori kitchen
(¢) Cold Kitchen (d) Continental kitchen
Lt SlFgen eremiger H6 M, Gluwi

(=) <yl Sggen (<) sbanf deger

(@) Gameol lggen (rF)  SmaTiy a6 SlFaer

Vegetable and fruits are covert into Idols or
Stachu is called

(a) Butchery (b) Larder

(c) Carving (d) Cold work

ST LHOID LLPeImSSMmeT SHLBISETTS OIHMID Sene)
eTenm e P&EHIL(HS ).

() yaa (<) eomLi

(@) sriein () Camel work

Pork Butchery also called

(&) Ham (b) Baccon

(¢) Gamon (d) Charcutiere
uard  @enEfepws Geul(Hid  (penm

eTem eUPEISLILI(H S mS).

(1) <pid (=) Guamen
(@) Cawmer () eri@SSHwum
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Which is the queen of flavouring agents

(a) Saffron (b) Asafoitida

(c) Vanilla essence (d) Cardamom
aurgenar Gummerseafler oipfl erem enpssliLi(Heug
(=) GREwLY

(=) QummBsTWD

(@) Qouamanflovm erblFemen

(

F) &Ml

Oil medium used in Kerala cuisine

(a) Coconut oil (b) Groundnut oil
(¢) Palm oil (d) Seasemi oil
Caiyer 2_amredled Liwem(HSSLILIMLD eraimlemTi
(=) Comsmi ereutlem

(<) sLeve ererblamT

(@) umbrulded
(

™) BedbleverTl i

Which is the popular and traditional goan dessert

(a) Gulob jam (b) Badam Halwa
(¢) Phirnee (d) Bibinca
Cameurailen Wyfgd Qunm @eflliy euans g
(=) @Cerml eymid (<=4) UTSTD jedeurm
(@) oollien (/)  Q9ersm

4 DIP-159



11.

12.

13.

Which is the state is state is called Rice Bowl of
India?

(a) Tamil Nadu (b) Andhra Pradesh
(¢) Kerala (d) Karnataka

@pdwureiler 2ame| (GBd FHERAQUID) HEHAIWLD

ereiL(heug)

(=) sBlpprH (<) gy wrblad

(&) Gsryerm (FF)  STermLgm

Tandoori cooking Introduced by

(a) Kashmiri (b) Bengali
(¢) Punjabi (d) Gujarathi
SHEMM 2_arenel 2 &M@ SHSeUTSHET

(1) eyt (<) Qurisma
(&) vepered (m) @RI

Ilsha is the freshwater fish used in
(a) Kerala (b) Goa
(¢) Gujarath (d) Bengali
@ e aremm pambi BSar LLETLIHSSILHID THlaLDd
(=) Caperr (<) Cameur
@) g (%) Qs
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14.

15.

16.

Mustard oil is the o1l medium used in

(a) Kerala (b) Goa

(¢) Gujarath (d) Bengali

& erenrlanTuleni FnLoUIgy|&HE Lwe(H&gID mblan
(=) Caperr (<) Cameur

(@) ©gms ()  Quriismed

Equal quantity of flour and fat are mixed together
is called

(a) Mixing (b) Folding
(¢c) Rubbing (d) Blending

& 26y ey LHMID GsmIPLiL @eihan SoLILSHE
ereoml G,

(=) WESAm (<) Gumel
@) g () Generiq i

Beaten egg white and sugar are called

(a) Meringue (b) Marzapian

(¢) Icing (d) Cream

WL GCleueTener &M WOHMLD FTESMTOW  HOHELD
(penm eTem e P&SHIL(HS ).

(=) Quflmy (<) wrrFESwimesr

(@) odm ()  &fib
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17. Marzapian is a type of

(a) Icing (b) Sweet
(¢) Pastry (d) Cake
TTFAWUmTeT eTemLg)
(=) pém (=) Qafliy cuens
(@) Cuevl () Cas
18. Choux pastry also called .
(a) rich pastry (b) shell pastry
(¢) sweet party (d) short cryst pastry
Choux ‘¢’ Cuavl il eremmig)
(=) M&Guevl M (<) shell pastry
(@) sweet party () el dyevl Cuevl

19. Mousse are always served
(a) cold
(b) hot

(¢) moderate heat

(d) normal room temperature
epev ereueumm LPloTpLiLI(GiS g
(<=1) Gameél

() -

(@) QererE:(h Ceuliublena
() e Geulinblenay
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20.

21.

22.

23.

24.

Sugar madeup of

(a) Glucose (b) Sucrose
(¢) Fructose (d) Lactos
FTEE U pLPGOEHEn M)

(=) GeEpGsamen (<)) &&5Crmev
(@) WrsGLmen ()  er&GLme

SECTION B — (5 x 5 = 25 marks)
Answer any FIVE questions.

Write about cyclic menu. Note advantages and
disadvantages.

aasefls Qe @D er(pd. Siger Betann Samosamer
T(LDSS.
Define Rechef. Write the principles of Rechef.

fsl  @Oiy  erss.  sar  WPESWUSF eSS
Ul gl (hs.

Write the duties and responsibilities of Larder
chef.

it (&l Seuisetlen Ceumasamer er(pgis.

Write about Bengali cuisine.

QumiisTel 2_awrey LHH GOILIL] 6T(LPSIs.
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25.

26.

27.

28.

29.

30.

Write about transport catering.

grmenev Cumm CaLlLfm ubdl GOl er(psis.
Write the receipe for fatless spong.
CuL_aven evUmEh WML (LPepMHEN 6T(LPS)IS.
Define sugar. Explain the types of sugar.

FTEET GOILIL QUMTSE. ST CUMSHMET LIDM 6T(LS)Is.

Define pastry. List the type with examples.

Cuevlfl  eremmLgl eTaaT? MG 2 HTTETHFIL G

umsLILI(HSSIs.
SECTION C — (3 x 10 = 30 marks)
Answer any THREE questions.

Define Indent. Explain the types of indent.

@)GTL_6ITL_ GTGITLIZ| GTGITEU? ST CLUGNSHSHENET Gl 6T &5

Name any ten Indian Bread. Write the receipe for
any two.

gCaaid usgH @B Crmiy euens Guwim erpd
@\reuTiq @ SWTTLIL (LPEPMSENET GT(LS)IS.
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31.

32.

33.

Define Gatex. Write the sugar Butter method of
gateaux preparation.

CasCam @Oy ears. &sf CulLr panpuld
ereueumm Swmfasiu@Bng)?
Define lcing. Explain the types of lcing.

&b GTETmTE eTenen? UG euandsaer LmM afleur.

What is chocolate? Explain the types.

FTEHEOL_ GTETMTE GTETEN? DAFE GUNSHHEET LIHM! 6T(LpS).

10 DIP-159





