
  

 

 

VOCATIONAL DIPLOMA EXAMINATION –  

DECEMBER, 2019. 

Multi Cuisine Cook 

BASIC PRINCIPLE OF FOOD AND KITCHEN 

Time : 3 hours Maximum  marks : 75 

PART A — (20  1 = 20 marks)  

Answer ALL questions. 

1. Which is the fat soluble vitamin? 

 (a) C (b) D 

 (c) B (d) B1 

 öPõÊ¨¤À Pøμ²® Âmhªß Gx? 

 (A) C   (B) D 

 (C) B   (D) B1 
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2. While cooking proteins are convert into  
——————. 

 (a) Amino acids 

 (b) Cilisoral 

 (c) Fatty acids 

 (d) Glucose 

 ¦μu \zxÒÍ EnøÁ öÁ¨£¨£kzvÚõÀ Qøh¨£x 

 (A) Aª÷Úõ Aª»® 

 (B) QÎ\μõÀ 

 (C) öPõÊ¨¦ Aª»® 

 (D) SÐ÷Põì 

3. Which is the fat obtained from Cows Milk? 

 (a) Margarine 

 (b) Vanaspathi 

 (c) Lard 

 (d) Ghee 

 £_Âß £õ¼À C¸¢x QøhUP¨ ö£¸® öPõÊ¨¦ 

Gx? 

 (A) ©õºá›ß 

 (B) Ánì£v 

 (C) »õºm 

 (D) ö|´ 
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4. What is Lard? 

 (a) Cow fat 

 (b) Pork fat 

 (c) Vegetable fat 

 (d) None 

 »õºm Gß£x GßÚ? 

 (A) £_Âß öPõÊ¨¦ 

 (B) £ßÔ öPõÊ¨¦ 

 (C) uõÁμ öPõÊ¨¦ 

 (D) CÁØÔÀ GxÄ® CÀø» 

5. Which is the protein present in egg white? 

 (a) Globulin 

 (b) Gliden 

 (c) Glutinin 

 (d) Albumin 

 •møh°ß öÁÒøÍ P¸ÂÀ EÒÍ ¦μuzvß ö£¯º 

GßÚ? 

 (A) S÷Íõ¦Îß 

 (B) QøÍiß 

 (C) SÐiÛß 

 (D) AÀ¦ªß 
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6. A ingredient used to improve the taste and flavour 
of other ingredient is called ——————. 

 (a) condiment (b) herbs 

 (c) asafoitida (d) spices 

 EnÂß _øÁ ©ØÖ® ©ÚzvØS Põμn©õÚ ö£õ¸Ò 

GÆÁõÖ AøÇUP¨£kQÓx? 

 (A) Põsi©ßm (B) ‰¼øPPÒ 

 (C) ö£¸[Põ¯® (D) Põμ[PÒ 

7. Vegetables are cut into 2 mm  2 mm dice is called 
——————. 

 (a) Brunoise (b) Macodoine 

 (c) Julienne (d) Shedding 

 Põ´PøÍ 2 ª.ª.  2 ª.ª. AÍÂÀ öÁmk® •øÓUS 

ö£¯º GßÚ? 

 (A) ¦¹Úõ´ì (B) ÷©U÷hõÛ 

 (C) áú¼¯ß (D) ö\mi[ 

8. Which is the continental herb (French coriander)? 

 (a) mint leaves 

 (b) curry leaves 

 (c) coriander leaves 

 (d) parsley 
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 ¤μg_ |õmk öPõzu©À¼ GßÖ AøÇUP¨£kÁx 

Gx? 

 (A) ¦vÚõ 

 (B) P¸÷Á¨¤ø» 

 (C) öPõzu©À¼ 

 (D) £õºì¼ 

9. Which is the chemical raising agent? 

 (a) salt 

 (b) baking powder 

 (c) ajinomoto 

 (d) essence 

 ÷Áv¯À öμ´][ Höásm Gx? 

 (A) E¨¦ 

 (B) ÷£UQ[ £Ähº 

 (C) AâÚ÷©õm÷hõ 

 (D) Gö\ßì 

10. French term for Potato 

 (a) Aloo 

 (b) Potato 

 (c) Pommes 

 (d) Urulai 
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 E¸øÍ QÇ[Qß ¤μg_ ö©õÈ ö\õÀ 

 (A) B¾ (B) ö£õm÷h÷hõ 

 (C) ÷£õ®ì (D) E¸øÍ 

11. French term for egg 

 (a) Champignon (b) Angnion 

 (c) Oeuf (d) Poisson 

 •møh°ß ¤μg_  ö©õÈ ö\õÀ Gx? 

 (A) \õ®¤UÚõß (B) BUÛ¯ß 

 (C) FL¨ (D) ö£õ´\õß 

12. French term for fish 

 (a) Entree (b) Poisson 

 (c) Turkey (d) Paysson 

 «ß Gß£uß ¤μg_ ö©õÈ ö\õÀ 

 (A) B¢z÷μ (B) ö£õ´\õß 

 (C) hºQ (D) ÷£\õß 

13. French term for Assistant cook 

 (a) Chef 

 (b) Commies 

 (c) Mitre d’ hotel 

 (d) Chef tourant 
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 EuÂ \ø©¯À BÍº Gß£Áº GÆÁõÖ 

AøÇUP¨£kQÓõº 

 (A) ö\L¨ 

 (B) Põªì 

 (C) ø©zui KmhÀ 

 (D) ö\L¨öhõμsm 

14. Chemical name for Ajinomoto 

 (a) Sodium Glutamate 

 (b) Mono Sodium Glutamate 

 (c) Di Sodium Glutamate 

 (d) Tri Sodium Glutamate 

 AâÚ÷©õm÷hõ Gß£uß ÷Áv¯À ö£¯º 

 (A) ÷\õi¯® SÐmh÷©m 

 (B) ÷©õ÷Úõ ÷\õi¯® SÐmh÷©m 

 (C) øh ÷\õi¯® SÐmh÷©m 

 (D) iøμ ÷\õi¯® SÐmh÷©m 

15. Boiling temperature of water 

 (a) 80C 

 (b) 90C 

 (c) 100C 

 (d) 150C 
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 }›ß öPõv{ø» 

 (A) 80C 

 (B) 90C 

 (C) 100C 

 (D) 150C 

16. Which is the electrical kitchen equipment? 

 (a) range 

 (b) work table 

 (c) refrigerator 

 (d) tandoori pot 

 ¤ßÁ¸ÁÚÁØÔÀ Gx ªß\õμzuõÀ C¯[PU Ti¯ 

\ø©¯»øÓ E£μPn® 

 (A) Ak¨¦ 

 (B) ÷h¤Ò 

 (C) (öμL¨μâ÷μmhº) SÎº\õuÚ ö£mi 

 (D) u¢y› £õøn 

17. Which is the knife used to do carving? 

 (a) boaning knife 

 (b) parring knife 

 (c) chopper 

 (d) fish knife 
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 PõºÂ[ ö\´¯ £¯ß£kzu¨£k® Pzv°ß ö£¯º 

GßÚ? 

 (A) ÷£õÛ[ øÚL¨ (B) ÷£›[S øÚL¨ 

 (C) \õ¨£º (D) ¤ì øÚL¨ 

18. Microwave is which type of cooking 

 (a) moist cooking  (b) oil medium 

 (c) dry cooking (d) none 

 ø©U÷μõ ÷ÁÆ SUQ[ Gß£x 

 (A) ©õ´ìm SUQ[ 

 (B) B°À SUQ[ 

 (C) E»º •øÓ 

 (D) CÁØÔÀ GxÄ® CÀø» 

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

 (a) bleanding (b) creaming 

 (c) mixing (d) folding 

 \© AÍÄ £mhº ©ØÖ® £Ähº \ºPøμø¯ P»US® 

•øÓ —————— GÚ AøÇUP¨£kQÓx. 

 (A) ¤Ísi[ (B) QŸª[ 

 (C) ªU][ (D) ÷£õÀi[ 
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20. Pre preparation of cooking is called ——————. 

 (a) mis-en-scene 

 (b) mis-en-place 

 (c) presentation 

 (d) rectification 

 EnÄ u¯õ›¨£uØS •ß ö\´¯UTi¯ •ß HØ£õmk 

ö\¯ÀPÒ —————— GÚ AøÇUP¨£kQÓx. 

 (A) ¤ì&Gß&^ß 

 (B) ¤ì&Gß&¤Íõ 

 (C) ¤μ\ß÷h\ß 

 (D) öμUi¤÷P\ß 

PART B — (5  5 = 25 marks)  

Answer any FIVE questions. 

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

 ªì&Gß&¤Íõ GßÓõÀ GßÚ? uUP Euõμn® u¸P. 

22. What is Raising Agent? Explain the types. 

 öμ´][ Höásm GßÓõÀ GßÚ? Auß ÁøPPøÍ 

ÂÁ›. 

23. Draw and explain the parts of egg. 

 •møh°ß £h® Áøμ¢x £õP[PøÍ ÂÁ›UP. 
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24.  Explain the methods of Heat transfers. 

 \ø©zu¼ß ÷£õx |øhö£Ö® öÁ¨£ £›©õØÓ 

•øÓPøÍ ÂÁ›UP. 

25. What is Condiment? Give some examples. 

 Põsi©ßm GßÓõÀ GßÚ? Euõμn® u¸P. 

26. Write the difference between Lard and suet. 

 »õºm ©ØÖ® ìÁm Cøh¯õÚ ÷ÁÖ£õmøh GÊxP. 

27. Write the selection point of Good vegetables. 

 Põ´PÔPøÍ ÷uºÄ ö\´²® •øÓPøÍ 

Á›ø\£kzxP. 

28. What is shortening? Explain. 

 \õmhÛ[ GßÓõÀ GßÚ? SÔ¨¦ GÊxP. 

PART C — (3  10 = 30 marks) 

Answer any THREE questions. 

29. Write the aims of cooking and explain. 

 EnÄ  \ø©zx Es£uß Põμn[PøÍ ÂÍUSP. 

30. Explain the continental thickening agents. 

 Põsi|ßhÀ vUPÛ[ HáskPøÍ £ØÔ SÔ¨¦ 

GÊxP. 
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31. Explain the hierarchy of kitchen department in 5 
star hotels. 

 I¢x |m\zvμ EnÄ ThzvÀ £o¯õØÖ® öÁÆ÷ÁÖ 

EnÄ Pø»bºPÎß ÷Áø» ©ØÖ® £oPøÍ £ØÔ 

ÂÁ›UP. 

32. Explain the various methods of cooking. 

 öÁÆ÷ÁÖ (methods of cooking) EnÄ u¯õ›¨¦ 

•øÓPøÍ £ØÔ GÊx. 

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

 EnÄ ThzvÀ £¯ß£kzu¨£k® H÷uÝ® £zx 

]Ô¯ E£Pμn[PÎß £h® Áøμ¢x £¯ßPøÍ 

GÊxP. 

 

––––––––––––– 



 

  

 

 

VOCATIONAL DIPLOMA EXAMINATION – 
DECEMBER, 2019. 

Multi Cuisine Cook 

BASICS OF FOOD AND FOOD PRODUCTION  

Time : 3 hours Maximum marks : 75 

PART A — (20 × 1 = 20 marks) 

Answer ALL questions. 

1. Whish is the example for cereals? 

 (a) Wheat (b) Cumin seeds 

 (c) Ani Seeds  (d) Pepper  

  ¤ßÁ¸ÁÚÁØÔÀ Gx uõo ÁøPø¯ ÷\º¢ux? 

 (A) ÷Põxø© (B) ^μP® 

 (C) ÷\õ®¦ (D) ªÍS  

 DIP–158 VDMC–2



 

 DIP–158 2

2. Which is the flavoured spice? 

 (a) Turmeric (b) Asafoitida  

 (c) Saffron  (d) Fenugrick  

  ¤ßÁ¸ÁÚÁØÔÀ Gx ©nzøu uμUTi¯ Põμ®. 

 (A) ©g\Ò  (B) ö£¸[Põ¯®  

 (C) S[S©§ (D) öÁ¢u¯®  

3. Which is flour protein? 

 (a) Albumin  (b) Globulin  

 (c) Amilase  (d) Gluten  

 ø©uõ ©õÂÀ EÒÍ ¦μu® GÆÁõÖ 

AøÇUP¨£kQÓx?  

 (A) AÀ¦ªß (B) S÷Íõ¦¼ß 

 (C) Aø©÷»ì (D) SÐmhß  

4. What is the role of gluten? 

 (a) Elasticness (b) Stickness 

 (c) Crispyness  (d) Sweetness  

  SÐmhÛß ÷Áø» GßÚ? 

 (A) Â›Äzußø© (B) Jmk® ußø© 

 (C) ö©õÖö©õÖ¨¦ (D) CÛ¨¦ 
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5. Which is the Indian cheese? 

 (a) Feta (b) Belpese  

 (c) Brie  (d) Paneer  

  ¤ß Á¸ÁÚÁØÔÀ Gx C¢v¯ |õmk ^ì ÁøP 

 (A) ö£mhõ (B) Belpese 

 (C) ¤øμ (D) £ßÜº 

6. Which is the milk product? 

 (a) Ice cream (b) Coffee 

 (c) Tea (d) Yogourt  

  ¤ßÁ¸ÁÚÁØÔÀ £õ¼ß ÁÈ ö£õ¸Ò Gx? 

 (A) IìQŸ® (B) Põ¤ 

 (C) j (D) ÷¯õ÷Põm 

7. Which is the ingredient used to stableness of ice 
cream? 

 (a) Jelatin  (b) Yeast 

 (c) Sugar (d) Ice cubes  

  IìQŸªß {ø»¨¦ ußø©US Põμn® Gx? 

 (A) öá»iß  (B) Dìm 

 (C) \ºPøμ  (D) £ÛPmi  
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8. What is mirepoix? 

 (a) OCCL (b) OCLC 

 (c) OLCC (d) CCOL 

  ªμ¨¦Áõ Gß£x  

 (A) OCCL (B) OCLC 

 (C) OLCC (D) CCOL 

9. Stock cooked at  

 (a) Low temperature 

 (b) High temperature 

 (c) Medium temperature 

 (d) None of these 

 (Stock) ìhõU GÆÁõÖ SU ö\´¯¨£kQÓx? 

 (A) SøÓ¢u öÁ¨£ {ø»°À  

 (B) AvP öÁ¨£ {ø»°À 

 (C) Cøh¨£mh öÁ¨£ {ø»°À 

 (D) CÁØÔÀ GxÄ® CÀø» 

10. Clear soup is called ––––––––– 

 (a) Thick soup (b) Cream soup 

 (c) Consomme  (d) Bisque soup  
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 QÎ¯º `¨ Gß£x   

 (A) vU `¨ (B) QŸ® `¨ 

 (C) Ps÷\õ÷© (D) ¤ìU `¨  

11. Garnish for tomato soup 

 (a) Bread Croutons  (b) Chopped parsley  

 (c) Coriander leaves  (d) Mint leaves  

  uUPõÎ `¨¤ß PõºÛì 

 (A) ¤μm S¹mhõß (B) \õ¨k £õºì¼ 

 (C) öPõzu©À¼ (D) ¦vÚõ  

12. Accompaniment for continental soup 

 (a) soup stick  (b) croutons  

 (c) gateaux  (d) pastries  

 PõsiÚßhÀ `¨¤ß AUPõ®Ûö©ßm  

 (A) `¨ ìiU (B) S¹mhõß  

 (C) ÷Pz÷uõ (D) ÷£ìm›ì  

13. White sauce also called? 

 (a) Bechamel sauce  (b) Demiglase sauce  

 (c) Brown sauce (d) Espagnoal sauce  
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 J´m \õì Gß£x   

 (A) ö£]©À \õì (B) öhªQ÷Íì \õì 

 (C) ¤öμÍß \õì (D) Gì£õPÚõÀ \õì  

14. Mushroom is which type of vegetable 

 (a) pod (b) root 

 (c) stem  (d) fungi  

  ©ì¹® Gß£x G¢u ÁøP öÁâöh¤À  

 (A) £õm (B) ÷Áº 

 (C) usk  (D) §gøá  

15. Which is the Dry fruit? 

 (a) Banana  (b) Orange  

 (c) Apple  (d) Dates 

  ¤ßÁ¸ÁÚÁØÔÀ E»º PÛ Gx? 

 (A) ÁõøÇ £Ç® (B) Bμg_ 

 (C) B¨¤Ò (D) ÷£›aø\  

16. Which is the cold yellow sauce? 

 (a) Hollandaise  (b) Mayonnaise  

 (c) Veloute sauce   (d) Bechamel sauce  
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 ÷PõÀm GÀ÷»õ\õì Gß£x   

 (A) B»ßøhì  (B) ø©¯Úì 

 (C) öÁÐz÷u (D) ö£]©À  

17. Pomfret is which type of fish  

 (a) flat fish  (b) round fish  

 (c) oily fish  (d) shell fish  

 ÁõÁÀ «ß  G¢u ÁøPø¯ ÷\º¢ux? 

 (A) Pmøh «ß  (B) E¸søh «ß 

 (C) Gsön´ «ß (D) Kk Eøh¯ «ß  

18. French term for fish  

 (a) Poisson (b) Oeuf  

 (c) Gateaux  (d) Meringue  

 «ß GÆÁõÖ AøÇUP¨£kQÓx (¤öμg_ ö©õÈ°À)  

 (A) £õ´\õß  (B) FL¨ 

 (C) ÷Pz÷uõ (D) ö©›[² 

19. Boneless and skinless flesh of fish is called. 

 (a) Darna  (b) Gujons  

 (c) Fillet  (d) Trancon  
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 G¾®¦ ©ØÖ® ÷uõÀ CÀ»õ©À «ß öÁmk® •øÓ  

––––––––– 

 (A) hõº÷Ú (B) Sáõßì 

 (C) L¤÷» (D) iμõßPõß  

20. Oil and vinegar ratio of French Vinegratte  

 (a) 1 : 1 (b) 2 : 1 

 (c) 3 : 1 (d) 4 : 1 

  ¤μg_ ÂÛP÷μz \õ»m iμìQ[QÀ B°À ©ØÖ® 

ÂÛP›ß AÍÄ 

 (A) 1 : 1 (B) 2 : 1 

 (C) 3 : 1 (D) 4 : 1 

PART B — (5 × 5 = 25 marks) 

Answer any FIVE questions. 

21. Define cereals give some examples.  

 uõo¯ ÁøPPøÍ £ØÔ SÔ¨¦ GÊv Euõμn® u¸P. 

22. Define flour. Explain the types. 

 ø©uõ £ØÔ SÔ¨¦ GÊv ÁøPPøÍ ÂÁ›UP.  

23. Define stock. Write the classification with 
examples.  

 ìhõU GßÓõÀ GßÚ? Auß ÁøP¨£õmøh 

Euõμnzxhß GÊxP.  
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24. What is consomme? How will you clarify 
consomme? 

 Ps÷\õ÷© GßÓõÀ GßÚ? GÆÁõÖ 

u¯õ›UP¨£kQÓx? 

25. Write the vegetable classification with examples. 

 Põ´PÔ ÁøP£õmiøÚ Euõμnzxhß GÊxP.  

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

 H÷uÝ® 10 •møh u¯õ›¨¦PøÍ GÊv JßÔÝUS 

ö\´•øÓ GÊxP.  

27. Write the selection point of good fish.  

 |À» «ß ÷uºÄ ö\´²® •øÓPøÍ Á›ø\£kzxP. 

28. Define salad, explain the types of salads.  

 \õ»m GßÓõÀ GßÚ? Auß ÁøPPøÍ £ØÔ GÊxP.  

PART C — (3 × 10 = 30 marks) 

Answer any THREE questions. 

29. Define Ice creams. Explain the types.  

 Iì QŸ® £ØÔ SÔ¨¦ GÊv Auß ÁøPPøÍ ÂÁ›. 

30. What is cheese? Explain the types.  

 ^ì GßÓõÀ GßÚ? Auß ÁøPPøÍ ÂÁ›.  
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31. Write about various thick soups.  

 vU `¨ ÁøPPøÍ £ØÔ ÂÁ›zx GÊxP.  

32. Draw and explain the cuts of fish.  

 «ß öÁmk® •øÓPøÍ £h[PÐhß ÂÁ›UP.  

33. What is sandwich? Explain the types.  

 \õßÂa GßÓõÀ GßÚ? Auß ÁøPPøÍ ÂÁ›UP.  

––––––––––––– 



 
 

  

 

 

VOCATIONAL DIPLOMA EXAMINATION – 
DECEMBER, 2019. 

Multi Cuisine Cook 

BAKERY AND CONFECTIONARY  

Time : 3 hours Maximum  marks : 75 

SECTION A — (20  1 = 20 marks) 

Answer ALL questions. 

1. Fixed menu at fixed price is called ——————. 

 (a) alacart menu (b) table d hote menu 

 (c) cyclic menu (d) combo menu 

 SÔ°mh Âø»US ÁÇ[P¨£k® EnÄ £mi¯À  

—————— GÚ AøÇUP¨£kQÓx. 

 (A) A»Põºm ö©Ý (B) hõ¤À j ÷¯õz ö©Ý 

 (C) ø\UÎUö©Ý (D) Põ®÷£õö©Ý 

2. Which is the example for welfare catering  

 (a) hotel   (b) motel 

 (c) restaurant  (d) industrial catering 

 DIP-159 VDMC-3
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 öÁÀ÷£º ÷Pmh›[ Gß£x  

  (A) KmhÀ   

  (B) ÷©õmhÀ 

  (C) øμìhõμsm  

  (D) Cshìi›¯À ÷Pmh›[ 

3. Off premises catering also called ——————. 

 (a) welfare catering (b) industrial catering 

 (c) outdoor catering (d) mobile catering 

 BL¨ ¤›ª\ì ÷Pmh›[ Gß£x 

  (A) öÁÀ÷£º ÷Pmh›[  

  (B) Csmìi›¯À ÷Pmh›[ 

  (C) AÄm÷hõº ÷Pmh›[    

  (D) ö©õø£À ÷Pmh›[ 

4. Example for transport catering 

 (a) Airline  (b) Restaurant  

 (c) Fast food  (d) Pizza corners 

 iμõì÷£õºm ÷Pmh›[ Gß£uØS Euõμn® 

  (A) HØø»ß ÷Pmh›[ (B) öμìhõμsm 

  (C) £õìm ¦m  (D) ¤\õ Põºnº 
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5. Other name of larder section 

 (a) Hot Kitchen (b) Tandoori kitchen 

 (c) Cold Kitchen (d) Continental kitchen  

 »õhº Qa\ß Gß£uß ©ØöÓõ¸ ö£¯º 

  (A) Bm Qa\ß  (B) u¢y› Qa\ß 

  (C) ÷PõÀm Qa\ß (D) PõsiÚßhÀ Qa\ß 

6. Vegetable and fruits are covert into Idols or 
Stachu is called ——————. 

 (a) Butchery  (b) Larder 

 (c) Carving  (d) Cold work 

 Põ´ ©ØÖ® £ÇÁøPPøÍ ]Ø£[PÍõP ©õØÖ® Pø» 

—————— GÚ AøÇUP¨£kQÓx. 

  (A) ¦a\›   (B) »õhº 

  (C) PõºÂ[  (D) ÷PõÀm  work 

7. Pork Butchery also called ——————. 

 (a) Ham   (b) Baccon 

 (c) Gamon  (d) Charcutiere 

 £sÔ CøÓa]ø¯ öÁmk® •øÓ ——————  

GÚ ÁÇ[P¨£kQÓx. 

 (A) B®   (B) ÷£Põß 

 (C) ÷P©õß  (D) \õºSzv¯º 
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8. Which is the queen of flavouring agents  

 (a) Saffron  (b) Asafoitida  

 (c) Vanilla essence (d) Cardamom 

 Áõ\øÚ ö£õ¸ÒPÎß Aμ] GÚ AøÇUP¨£kÁx 

 (A) S[S© §   

 (B) ö£¸[Põ¯® 

  (C) öÁso»õ Gö\ßì    

  (D) H»Põ´ 

9. Oil medium used in Kerala cuisine 

 (a) Coconut oil (b) Groundnut oil 

 (c) Palm oil  (d) Seasemi oil 

 ÷PμÍ EnÂÀ £¯ß£kzu¨£k® Gsön´ 

  (A) ÷u[Põ´ Gsön´  

  (B) Phø» Gsön´ 

  (C) £õ©õ°À    

  (D) |Àö»sön´ 

10. Which is the popular and traditional goan dessert 

 (a) Gulob jam  (b) Badam Halwa 

 (c) Phirnee  (d) Bibinca 

 ÷PõÁõÂß ¤μ]zv ö£ØÓ CÛ¨¦ ÁøP Gx 

  (A) S÷Íõ¨ áõ® (B) £õuõ® AÀÁõ 

  (C) L¤ºÛ  (D) ¤¤ßPõ 
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11. Which is the state is state is called Rice Bowl of 
India? 

 (a) Tamil Nadu (b) Andhra Pradesh 

 (c) Kerala  (d) Karnataka 

 C¢v¯õÂß EnÄ (ö|À P»gâ¯®) P»gâ¯® 

GÚ¨£kÁx 

 (A) uªÌ|õk  (B) B¢vμ ©õ{»® 

 (C) ÷PμÍõ  (D) PºÚõhPõ 

12. Tandoori cooking Introduced by 

 (a) Kashmiri  (b) Bengali 

 (c) Punjabi  (d) Gujarathi 

 u¢y› EnøÁ E»QØS u¢uÁºPÒ 

 (A) Põè«º  (B) ö£[Põ¼ 

  (C) £g\õ¼  (D) Sáμõzv 

13. Ilsha is the freshwater fish used in 

 (a) Kerala  (b) Goa 

 (c) Gujarath  (d) Bengali 

 CÀ\õ GßÓ |ß}º «ß £¯ß£kzu¨£k® ©õ{»® 

  (A) ÷PμÍõ  (B) ÷PõÁõ 

  (C) Sáõz  (D) ö£[Põ¼ 
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14. Mustard oil is the oil medium used in  

 (a) Kerala  (b) Goa 

 (c) Gujarath  (d) Bengali 

 Pk Gsön´ø¯ \ø©¯¾US £¯ß£kzx® ©õ{»® 

  (A) ÷PμÍõ  (B) ÷PõÁõ 

  (C) Sáμõz  (D) ö£[Põ¼ 

15. Equal quantity of flour and fat are mixed together 
is called ——————. 

 (a) Mixing  (b) Folding 

 (c) Rubbing  (d) Blending  

 \© AÍÄ ©õÄ ©ØÖ® öPõÊ¨¦ CÁØøÓ P»¨£uØS 

—————— GßÖ ö£¯º. 

 (A) ªU][  (B)  ÷£õÀm[ 

 (C) μ¨¤[  (D) ¤Ísi[ 

16. Beaten egg white and sugar are called  

 (a) Meringue  (b) Marzapian 

 (c) Icing   (d) Cream 

 •møh öÁÒøÍ P¸ ©ØÖ® \ºUPøμø¯ P»US® 

•øÓ —————— GÚ AøÇUP¨£kQÓx. 

  (A) ö©›[²  (B) ©õº\¤¯õß 

  (C) I][   (D) QŸ® 
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17. Marzapian is a type of ——————. 

 (a) Icing   (b) Sweet 

 (c) Pastry  (d) Cake 

 ©õº\¤¯õß Gß£x —————— . 

  (A) I][   (B) CÛ¨¦ ÁøP 

  (C) ÷£ìm›  (D) ÷PU 

18. Choux pastry also called ——————. 

 (a) rich pastry  (b) shell pastry 

 (c) sweet party (d) short cryst pastry 

 Choux ‘a_’ ÷£ìm› Gß£x 

  (A) ›a ÷£ìm›  (B) shell pastry 

  (C) sweet party (D) \õºm Qμìm ÷£ìm› 

19. Mousse are always  served 

 (a) cold    

 (b) hot 

 (c) moderate heat  

 (d) normal room temperature  

 ‰ì GÆÁõÖ £Ô©õÓ¨£kQÓx 

 (A) ÷PõÀm    

 (B) Bm 

 (C) CÍg`mk öÁ¨£{ø»    

 (D) AøÓ öÁ¨£{ø» 
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20. Sugar madeup of 

 (a) Glucose  (b) Sucrose 

 (c) Fructose  (d) Lactos 

 \ºUPøμ°ß ‰»UTÖ 

 (A) SÐ÷Põì  (B) _U÷μõì 

 (C) ¤μU÷hõì  (D) »õU÷hõì 

SECTION B — (5  5 = 25 marks) 

Answer any FIVE questions. 

21. Write about cyclic menu. Note advantages and 
disadvantages. 

 ø\UÎU ö©Ý SÔ¨¦ GÊv. Auß |ßø© wø©PøÍ 

GÊxP. 

22. Define Rechef. Write the principles of Rechef. 

 Ÿö\¨ SÔ¨¦ GÊxP. Auß •UQ¯zxÁzøu 

£mi¯¼kP. 

23. Write the duties and responsibilities of Larder 
chef. 

 »õhº ö\¨ AÁºPÎß ÷Áø»PøÍ GÊxP. 

24. Write about Bengali cuisine. 

 ö£[Põ¼ EnÄ £ØÔ SÔ¨¦ GÊxP. 
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25. Write about transport catering. 

 iμõßì ÷£õºm ÷Pmh›[ £ØÔ SÔ¨¦ GÊxP. 

26. Write the receipe for fatless spong. 

 ÷£m»ì ì£õg u¯õ›¨¦ •øÓø¯ GÊxP. 

27. Define sugar. Explain the types of sugar. 

 \ºPøμ SÔ¨¦ ÁøμP. Auß ÁøPPøÍ £ØÔ GÊxP. 

28. Define pastry. List the type with examples. 

 ÷£ìm› Gß£x GßÚ? Aøu Euõμnzxhß 

ÁøP¨£kzxP. 

SECTION C — (3  10 = 30 marks)  

Answer any THREE questions. 

29. Define Indent. Explain the types of indent. 

 Cshßm Gß£x GßÚ? Auß ÁøPPøÍ ÂÍUSP. 

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

 H÷uÝ® £zx C¢v¯ öμõmi ÁøP ö£¯º GÊv 

CμsiØS u¯õ›¨¦ •øÓPøÍ GÊxP. 
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31. Define Gatex. Write the sugar Butter method of 
gateaux preparation. 

 ÷Pz÷uõ SÔ¨¦ ÁøμP. _Pº ÷£mhº •øÓ°À 

GÆÁõÖ u¯õ›UP¨£kQÓx? 

32. Define lcing. Explain the types of lcing. 

 I][ GßÓõÀ GßÚ? Auß ÁøPPøÍ £ØÔ ÂÁ›. 

33. What is chocolate? Explain the types. 

 \õU»m GßÓõÀ GßÚ? Auß ÁøPPøÍ £ØÔ GÊx. 

——––––––––– 




