
  

 

 

VOCATIONAL DIPLOMA IN MULTI-
CUISINE COOK EXAMINATION –  

JUNE 2019. 

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 water soluble vitamins? 

 (a)  A   (b) B 

 (c)  D   (d) K 

   }›À Pøμ²® øÁmhªß Gx? 

  (A) A   (B) B 

  (C) D   (D)  K 

2.  While cooking carbohydrates are convert is to? 

 (a)  Glucose  (b) Maltose 

 (c)  Lactose  (d) Sucrose 
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   Põº÷£õøím÷μm EÒÍ EnøÁ öÁ¨££kzvÚõÀ 

Qøh¨£x 

  (A) SÐ÷Põì  (B) ©õÀ÷hõì 

  (C) »õU÷hõì  (D) _U÷μõì 

3.  Which is the vegetable fat? 

 (a)  Butter  (b) Ghee 

 (c)  Margarine  (d) Vanaspathi 

   uõÁμ öPõÊ¨¦ Gx 

  (A) £mhº  (B) ö|´ 

  (C) ©õºá›ß  (D) ÁÚì£v 

4.  Which is pork fat? 

 (a)  Lard   (b) Suet 

 (c)  Ghee   (d) Vanaspathi 

   £ßÔ öPõÊ¨¦ Gx? 

  (A) »õºm   (B) ìÁm 

  (C) ö|´   (D) ÁÚì£v 

5.  What is the Average weight of egg? 

 (a)  50-55 gm  (b) 35 gm 

 (c)  68 gm  (d) 75 gm 
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   •møh°ß \μõ\› Gøh 

  (A) 50–-55 Qμõ® (B) 35 Qμõ® 

  (C) 68 Qμõ®  (D) 75 Qμõ® 

6.  Egg white also called as 

 (a)  Globulin  (b) Gliden 

 (c)  Glutinin  (d) Albumin 

   •møh öÁÒøÍ P¸ GÆÁõÖ AøÇUP¨£kQÓx? 

  (A) S÷Íõ¦Îß (B) QøÍiß 

  (C) SÐiÛß  (D) AÀ¦ªß 

7.  Which is condiment? 

 (a)  Sugar  (b) Oil 

 (c)  Salt   (d) Egg 

   ¤ß¸ÁÚÁØÔÀ ‘condiment’ Gx? 

  (A) \ºUPøμ  (B) B°À 

  (C) E¨¦   (D) •møh 

8.  Which is solvent? 

 (a)  Oil   (b) Vinegar 

 (c)  Egg   (d) Water 
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   AøÚzx Pøμ¨£õß Gx? 

  (A) B°À  (B) ÂÛPº 

  (C) •møh  (D) }º 

9.  What is the chemical name of salt? 

 (a)  mono sodium glutamate 

 (b)  sodium chlorides 

 (c)  sodium nitride 

 (d)  sodium carbonate 

   E¨¤ß ÷Áv¯À ö£¯º 

  (A) ©õ÷Úõ ÷\õi¯® SÐmh÷©m 

  (B) ÷\õi¯® S÷Íõøμk 

  (C) ÷\õi¯® ø|m÷μm 

  (D) ÷\õi¯® Põº£÷Úm 

10.  Which is the natural raising agent? 

 (a)  Whisk  (b) Yeast 

 (c)  Baking power (d) Water 

   C¯ØøP°À QøhUS® öμ´][ Höáßm Gx? 

  (A) ÂìU  (B) Dìm 

  (C) ÷£UQ[ £Ähº (D) }º 
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11.  Mirepoix stands for 

 (a)  OCCL  (b) OCLC 

 (c)  OLCC  (d) LCCO 

   ªμ¨¦Áõ Gß£x 

  (A) OCCL  (B) OCLC 

  (C) OLCC  (D) LCCO 

12.  Which is the dry fruit? 

 (a)  Dates  (b) Banana 

 (c)  Apple  (d) Grapes 

   ¤ßÁ¸ÁÚÁØÔÀ E»º PÛ Gx? 

  (A) ÷£›a\® £Ç® (B) ÁõøÇ £Ç® 

  (C) B¨¤À  (D) vμõmø\ 

13.  To add salt and pepper and dish for taste is called 

 (a)  marination (b) seasoning 

 (c)  preserving  (d) sprinkling 

   EnÂÀ _øÁUPõP E¨¦ ©ØÖ® ªÍS ÷\ºzuÀ 

GÆÁõÖ AøÇUP¨£kQÓx 

  (A) ©õ›÷Úåß (B) ^\Û[ 

  (C) £u¨£kzxuÀ (D) öuÎzuÀ 
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14.  How many wedges can be cut from a lemon? 

 (a)  2   (b) 3 

 (c)  4   (d) 5 

   G¾ªaø\ £ÇzvÀ GzuøÚ öÁmáì öÁmh»õ® 

  (A) 2   (B) 3 

  (C) 4   (D) 5 

15.  French coriander is 

 (a)  Leek   (b) Celesy 

 (c)  Parsley  (d) Mint leaves 

   ¤öμg_ |õmk öPõzu ©À¼ GÆÁõÖ 

AøÇUP¨£kQx? 

  (A) ¼U   (B) ö\Í] 

  (C) £õºì¼  (D) ¦vÚõ 

16.  Which is the continental dry Herb? 

 (a)  Bay leaves  (b) Cinnamon 

 (c)  Cloves  (d) Thyme 

   Põsi|shÀ E»º öíº¨ 

  (A) ¤›¯õo Cø» (B) £møh 

  (C) »Á[P®  (D) øu® 
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17.  Boiling temperature of water is 

 (a)  80°C   (b) 90°C 

 (c)  100°C  (d) 150°C 

   }›ß öPõv{ø» (Boiling temperature) 

  (A) 80°C   (B) 90°C 

  (C) 100°C  (D) 150°C 

18.  Example for conduction methods of heat transfer 

 (a)  Baking  (b) Roasting 

 (c)  Grilling  (d) Boiling 

   ‘Conduction’ öÁ¨£ £Ô©õØÓzvØS Euõμn® 

  (A) ÷£UQ[  (B) ÷μõìi[ 

  (C) Q›À¼[  (D) £õ´¼[ 

19.  French term for cook 

 (a)  Commies  (b) Chef 

 (c)  Maitre d hotel (d) Hosters 

   SU Gß£uß L¤öμg_ ö\õÀ 

  (A) EuÂ¯õÍº  (B) ö\L¨ 

  (C) ø©zμi ÷íõmhÀ (D) ÷íºìmhºì 
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20.  Equipment used to remove the potato skin 

 (a)  Pealer  (b) Parring knives 

 (c)  Boaning knives (d) bread knives 

   E¸øÍ QÇ[Qß ÷uõø» ^Á £¯ß£k® ö£õ¸Ò 

  (A) ¥Íº   (B) £õ›[ ø|¨ 

  (C) ÷£õÛ[ ø|¨ (D) ¤μm ø|¨ 

PART B — (5 × 5 = 25 marks) 

Answer any FIVE questions. 

21. Explain the aims of cooking. 

 \ø©¨£uß ÷|õUP[PøÍ GÊxP. 

22. Write the difference between fats and oil. 

 Gsön´ ©ØÖ® öPõÊ¨¦ ÷ÁÖ£kzv GÊxP. 

23. Write the storage process of egg. 

 •møh ÷\ªzx øÁUS® ÁÈ•øÓPøÍ GÊxP. 

24. Define salt. Write the uses of salt. 

 E¨¦ GßÓõÀ GßÚ? Auß £¯ßPøÍ GÊxP. 
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25. Write the advantages and disadvantages of 
various cooking fuel. 

 vh, vμÁ Áõ² G›ö£õ¸ÒPÎß ußø©, wø©PøÍ 

GÊxP. 

26. Name any five heavy equipment used in kitchen 
write the uses. 

 H÷uÝ® I¢x \©¯À Th ªß\õuÚ E£Pμn[PÎß 

ö£¯º ©ØÖ® £¯ßPøÍ GÊxP. (heavy equipment). 

27. Write the role of executive chef. 

 ‘Executive chef’ A¶¯PÃÔ ì¶í°PíÂ G¿xP. 

28. Write short notes about microwave cooking. 

 ø©U÷μõ ÷ÁÆ SUQ[ £ØÔ GÊxP. 

PART C — (3 × 10 = 30 marks) 

Answer any THREE questions. 

29. Define stock. Explain the types of parts. 

 Stock GßÓõÀ GßÚ? Auß ÁøP ©ØÖ® £õP[PøÍ 

ÂÁ›UP. 

30. Explain about various Indian thickening agents 
used for preparing gravy and Kuruma. 

 C¢v¯ EnÂÀ Q÷μÂ ©ØÖ® S¸©õ u¯õ›¨¤À 

£¯ß£k® ‘thickening agents’ £ØÔ Â›ÁõP 

GÊuÄ®. 
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31. Explain the various method of cooking. 

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

•øÓ £ØÔ GÊxP. 

32. Explain the Hierarchy of Kitchen Department in 
five star hotels. 

 I¢x |m\zvμ EnÄ ThzvÀ £o¯õØÖ® öÁÆ÷ÁÖ 

EnÄ Pø»bºPÎß ÷Áø» ©ØÖ® AÁºPÎß 

£oPøÍ £ØÔ Â›ÁõP GÊuÄ®. 

33. Define yeast. Explain the types of yeast. 

 Dìm GßÓõÀ GßÚ? Auß ÁøPPøÍ ÂÁ›UP. 

––––––––––––––– 



  

 

 

VOCATIONAL DIPLOMA IN MULTI 
CUISINE COOK EXAMINATION –  

JUNE 2019. 

BASICS OF FOOD AND FOOD PRODUCTION 

Time : 3 hours Maximum  marks : 75 

PART A — (20 × 1 = 20 marks) 

Answer ALL questions. 

 Choose the correct answer :  

1.  Which is the cereal? 
 (a)  moong dal  (b) green peace 
 (c)  rice   (d) channa 

   ¤ßÁ¸ÁÚÁØÔÀ Gx uõÛ¯ ÁøPø¯ ÷\º¢ux 

  (A) ]Ö £¸¨¦  (B) £aø\ £mhõo 

  (C) A›]   (D) ö\ßÚõ 

2.  Lactose present in  
 (a)  milk   (b) rice 
 (c)  sugar  (d) dal 

   ¤ßÁ¸ÁÚÁØÔÀ GvÀ ‘»õU÷hõì’ EÒÍx 

  (A) £õÀ   (B) A›] 

  (C) \ºUPøμ  (D) £¸¨¦ 
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3.  The Milk product is 

 (a)  sugar syrup (b) jam 

 (c)  honey  (d) panner 

   Gx £õ¼À C¸¢x QøhUQÓx 

  (A) _Pº ]μ¨  (B) áõ® 

  (C) ÷uß   (D) £ßÜº 

4.  Which is the ingredient used for stableness of ice 
cream? 

 (a)  sugar  (b) milk 

 (c)  cream  (d) gelatin 

  Iì QŸªß {ø»¨¦ ußø©US Põμn® Gx? 

  (A) \ºUPøμ  (B) £õÀ 

  (C) QŸ®   (D) öá»iß 

5.  Clear soup is called ————————— 

 (a)  thin soup  (b) unpassed soup 

 (c)  bouillon  (d) consomme 

   öuÎ¢u `¨ ————————— GÚ 

AøÇUP¨£kQÓx 

  (A) vU `¨  (B) Aß£õìk `¨ 

  (C) ¦¼¯õß  (D) Ps÷\õ÷© 
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6.  Which is the cold sauce? 

 (a)  bechamal  (b) tomato sauce 

 (c)  hollandaise (d) mayonnaise 

   ¤ßÁ¸ÁÚÁØÔÀ ‘÷PõÀm \õì’ (cold sauce) Gx? 

  (A) ö£]©À  (B) uUPõÎ \õì 

  (C) íõ»søhì (D) ø©¯Úì 

7.  Ratio of Butter, flour and milk is white sauce 

 (a)  1:1:10  (b) 1:2:10 

 (c)  1:3:10  (d) 1:4:10 

   öÁÒøÍ \õêß £mhº, ø©uõ ©ØÖ® £õ¼ß AÍøÁ 

GÊxP. 

  (A) 1:1:10  (B) 1:2:10 

  (C) 1:3:10  (D)  1:4:10 

8.  Other name for white sauce 

 (a)  veloute sauce  

 (b)  bechamel sauce 

 (c)  hollandaise sauce  

 (d)  espagnole sauce 
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   öÁÒøÍ \õêß ©ØöÓõ¸ ö£¯º 

  (A) öÁÐz÷u \õì (B) ö£]©À \õì 

  (C) íõ»søhì \õì (D) Gì£õPÚÀ \õì 

9.  Equal quantity of flour and butter are cooked 
together is called 

 (a)  beurre monie (b) roux 

 (c)  liaison  (d) cream 

   \© AÍÄ £mhº ©ØÖ® ø©uõøÁ ÷\ºzx \ø©zux 

GÆÁõÖ AøÇUP¨£kQÓx  

  (A) ¤²÷μ©õÛ÷¯ (B) ¹ (roux) 

  (C) ø»¯\ß  (D) QŸ® 

10.  What is the texture of Roux? 

 (a)  cream  (b) thick 

 (c)  thin   (d) sandy 

   ¹ ‘roux’ ß uP Aø©¨¦ 

  (A) QŸ®    

  (B) vUPõÚ vμÁ® 

  (C) ö©À¼¯ vμÁ®  

  (D) ©nÀ ÷£õßÓ Aø©¨¦ Eøh¯x 



 VDP-442 5

11.  Chasseur and Bercy are Derivatives of 

 (a)  brown sauce (b) demiglase sauce 

 (c)  tomato sauce (d) hollandaise sauce 

   ö\\º, ö£º] Gß£x Guß ÁÈö£õ¸Ò 

  (A) ¤öμÍß \õì (B) öhªQ÷Íì \õì 

  (C) uUPõÎ \õì (D) íõ»søhì \õì 

12.  Preparation method of mayonnaise 

 (a)  blending  (b) beating 

 (c)  mixing  (d) emulsifying 

   ø©¯Úì \õì u¯õ›US •øÓ 

  (A) ¤öÍsi[  (B) ¥mi[ 

  (C) ªUê[  (D) G©Àì]¤÷\ß 

13.  French term for egg 

 (a)  Poisson  (b) Faranacious 

 (c)  Ail   (d) Oeuf 

   •møh°ß ¤μg_ ö©õÈ ö\õÀ 

  (A) ö£õ´\õß  (B) £õμ÷Ú]¯ì 

  (C) G´À   (D) FL¨ 
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14.  French term for fish 

 (a)  Augnine  (b) oeuf 

 (c)  Poisson  (d) Florentine 

   «ß Gß£uß ¤μg_ ö©õÈ ö\õÀ 

  (A) BUÚ¯ß  (B) FL¨ 

  (C) ö£õ´\õß  (D) L¤Íõμsøhß 

15.  Fish Orley means 

 (a)  Crumb fried fish (b) Batter fried fish 

 (c)  Shallow fried fish (d) Poached fish 

   ¤ì Bº÷» (Fish Orley) Gß£x 

  (A) Qμ® ¤øμk ¤ì (B) ÷£mhº ¤øμm ¤ì 

  (C) \õ÷»õ ¤øμk ¤ì (D) ÷£õa_k ¤ì 

16.  Ratio of water and vinegar for poaching liquid 

 (a)  4:1   (b) 3:1 

 (c)  2:1   (d) 1:1 

   Poaching liquid }º ©ØÖ® Gsön´ AÍÄ 

  (A) 4:1   (B) 3:1 

  (C) 2:1   (D) 1:1 
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17.  Italian rice dishes are called 

 (a)  pasta   (b) noodles 

 (c)  magi   (d) yapi 

   Czuõ¼ |õmk A›] EnÄ GÆÁõÖ 

AøÇUP¨£kQÓx 

  (A) £õìuõ  (B) ¡hÀì 

  (C) ÷©Q   (D) ¯¤ 

18.  Ratio of vinegar and oil for saled dressing in 
French vinegratte 

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

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

  French vinegratte À B°À ©ØÖ® ÂÛP›ß AÍÄ 

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

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

19.  Lock obtained from which part of plant 

 (a)  root   (b) stem 

 (c)  leaves  (d) flower 

   ½U Gß£x uõÁμzvß G¢u¨ £Sv 

  (A) ÷Áº   (B) usk 

  (C) Cø»   (D) ©»º 
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20.  Potato is a ————————— types of vegetable  

 (a)  tubers  (b) bulb 

 (c)  rhizome  (d) root 

   E¸øÍ G¢u ÁøP ÷Áº 

  (A) m³£ºì  (B) £À¨ 

  (C) øμ÷\õ®  (D) ÷Áº 

PART B — (5 × 5 = 25 marks) 

Answer any FIVE questions short answer questions. 

21. Define cereals give examples. 

 uõÛ¯[PÒ SÔ¨¦ GÊv, Euõμn[PÒ u¸P. 

22. Define milk list the milk products. 

 £õÀ £ØÔ SÔ¨¦ GÊv, Auß £Sv ö£õ¸mPøÍ 

£mi¯¼kP. 

23. What are the important points to be noted white 
preparing stock? 

 ‘Stock’ u¯õ›US® ÷£õx •UQ¯©õP PÁÛUP 

÷Ási¯øÁ GøÁ GÚ Á›ø\£kzxP. 

24. Write the recipe for mayonnaise sauce. 

 ø©¯Úì \õì u¯õ›zuø» Â›ÁõP GÊuÄ®. 
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25. Draw and explain the parts of egg. 

 •møh £h® Áøμ¢x £õP[PøÍ ÂÍUPÄ®. 

26. Define salad. Explain the types. 

 \õ»m GßÓõÀ GßÚ? Auß ÁøPPøÍ ÂÁ›. 

27. List and explain the vinegratte dressing. 

 Vinegratte dressing £ØÔ SÔ¨¦ GÊv. Auß 

ÁøPPøÍ ÂÍUPÄ®. 

28. Define ham and Bacon.  

 íõ® ©ØÖ® ÷£Põß £ØÔ SÔ¨¦ GÊuÄ®. 

PART C — (3 × 10 = 30 marks) 

Answer any THREE questions Long answer questions. 

29. Define ice cream. Explain the types. 

 Iì QŸ® £ØÔ SÔ¨¦ GÊv. Auß ÁøPPøÍ 

ÂÍUPÄ®. 

30.  Define soup. Explain about cream soup. 

 `¨ GßÓõÀ GßÚ? QŸ® `¨ £ØÔ Â›ÁõP GÊuÄ®. 

31. Name any ten egg preparations and write recipe 
for any two. 

 H÷uÝ® £zx ÁøP •møh u¯õ›¨¦ AvÀ 

CμsiØS ö\´•øÓ GÊuÄ®. 
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32. Name any six cut of vegetables. Draw and explain. 

 Põ´ öÁmk® •øÓPøÍ £hzxhß ÂÍUPÄ®. 

33. Write the selection points to good fish and draw 
and explain any two cuts of fish. 

 |À¼ uμ©õÚ «ß ÷uºÄ ö\´²® •øÓ ©ØÖ® 

H÷uÝ® Cμsk «ß öÁmk® •øÓPøÍ £hzxhß 

ÂÁ›. 

––––––––––––––– 



  

 

 

VOCATIONAL DIPLOMA EXAMINATION –  
JUNE 2019. 

BAKERY AND CONFECTIONERY 

Time : 3 hours Maximum  marks : 75 

PART A — (20 × 1 = 20 marks) 

Answer ALL questions. 

 Choose the correct answer : 

1. Larder also called 

 (a) Garde manger (b) Bakery 

 (c) Tandoori Kitchen (d) Chinese Kitchen 

 Larder Gß£uß ö£õ¸Ò 

 (A) Põm ©õg\º  (B) Ak©øÚ 

 (C) u¢y›  (D) ø\Üì 

2. Off premises catering also called 

 (a) Chain Restaurant (b) Welfare catering 

 (c) Out door catering (d) Mobile catering 

 VDP–443 VDMC-3
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 Off premises catering Gß£uß ö£õ¸Ò 

  (A) ö\´ß öμìhõμßm  

  (B) öÁÀ÷£º ÷Pmh›[ 

  (C) AÄm ÷hõº ÷Pmh›[    

  (D) ö©õø£À ÷Pmh›[ 

3. Menu followed in industrial and institutional 
eating 

 (a) cyclic menu (b) combo menu 

 (c) table dhote menu (d) a’la carte menu 

 PÀÂ {ÖÁÚ[PÒ ©ØÖ® öuõÈÀTh[PÎÀ 

£¯ß£kzu¨£k® ö©Ý 

  (A) ø\U¼U ö©Ý  

  (B) Põ®÷£õ ö©Ý 

  (C) hõ¤À j ÷¯õz ö©Ý  

  (D) A»Põºm ö©Ý 

4. Oil medium used in Kerala Cuisine 

 (a) ground nut oil (b) mustard oil 

 (c) gingerly oil (d) coconut oil 

 ÷PμÍõ EnÂÀ £¯ß£kzu¨£k® Gsön´ 

  (A) Phø» Gsön´ (B) PkS Gsön´ 

  (C) |Àö»sön´ (D) ÷u[Põ´ Gsön´ 
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5. Which is the Goan Dessert? 

 (a) Adaprathamam (b) Gulab Jamun 

 (c) Bibirica  (d) Carrot Halwa 

 ÷PõÁõÂß CÛ¨¦ ÁøP 

  (A) Ah¤μu©®  (B) S÷Íõ¨áõ® 

  (C) ¤¤ßPõ  (D) ÷Pμm AÀÁõ 

6. Cuisine means 

 (a) mixing  (b) cooking 

 (c) baking  (d) routing 

 Sø\ß Gß£uß ö£õ¸Ò 

  (A) P»USuÀ  (B) \ø©zuÀ 

  (C) Ak©øÚ  (D) ÷μõìm 

7. Which is the Gujarathi Dessert? 

 (a) Srikhand  (b) Basundhi 

 (c) Rasmalai  (d) Rasagulla 

 Sáμõzv CÛ¨¦ ÁøP Gx? 

 (A) ÿPsm  (B) £õ_¢v 

 (C) μ\©»õ´  (D) μ\SÀ»õì 

8. Which is the Bengali thickening agent? 

 (a) Cashewnut (b) Poppy seeds 

 (c) Coconut  (d) Tamarind 
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 ö£[PõÎ vUPÛ[ Höáßm Gx 

 (A) •¢v›  (B) P\P\õ 

  (C) ÷u[Põ´  (D) ¦Î 

9. Thickening agent for Khadi gravy 

 (a) curd   (b) cream 

 (c) coconut  (d) cashewnut 

 Pi Q÷μÂ°ß £¯ß£kzu¨£kÁx 

  (A) u°º   (B) QŸ® 

  (C) ÷u[Põ´  (D) •¢v› 

10. Chicken Chettinad coves from which region 

 (a) Hyderabad  (b) Chennai 

 (c) Karaikudi  (d) Kondunadu 

 ]UPß ö\mi|õk G¢u £Svø¯ ÷\º¢ux 

  (A) áuμõ£õz  (B) ö\ßøÚ 

  (C) PõøμSi  (D) öPõ[S|õk 

11. Fish used in Bengali region 

 (a) Ilsha   (b) Tune 

 (c) Squid  (d) Prawns 

 ö£[PõÎ |õmk «ß Gx 

 (A) CÀåõ  (B) miÚõ 

 (C) ìQÂm  (D) L¨μõßì 
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12. Tandoor cooking originated from 

 (a) Bengal  (b) Maharashtra 

 (c) Tamilnadu  (d) Punjab 

 u¢y› Ak¨¤ß ¤Ó¨¤h® Gx 

 (A) ö£[PõÒ  (B) ©Põμõèiμõ 

  (C) uªÌ|õk  (D) £g\õ¨ 

13. Which is the Indian cottage cheese? 

 (a) feta   (b) belpeas 

 (c) mosarolla  (d) panner 

 C¢v¯ |õmk ^ì Gx 

  (A) Lö£mhõ  (B) ö£À¥ì 

  (C) ö©õ\¸À»õ (D) £ßÜº 

14. Which is the Punjabi breakfast? 

 (a) Aloo paratha (b) Poori Bhaji 

 (c) Idly   (d) Pongal 

 £g\õ¤ ]ØÖsi Gx? 

  (A) B¾ £μõmhõ (B) Poori Bhaji 

  (C) Cm¼   (D) ö£õ[PÀ 

15. Baking temperature of cookies 

 (a) 120°C  (b) 150°C 

 (c) 180°C  (d) 230°C 
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 ¤ìPm u¯õ›¨¦ öÁ¨£{ø» Gx? 

 (A) 120°C  (B) 150°C 

 (C) 180°C  (D) 230°C 

16. Which is flour protein? 

 (a) Albumin  (b) Globulin 

 (c) Gluten  (d) Casein 

 ø©uõÂÀ EÒÍ ¦μu® Gx? 

  (A) AÀ¦ªß  (B) S÷Íõ¦½ß 

  (C) SÐhß  (D) ÷P]ß 

17. Applying fat in baking tray or mould is called 

 (a) baking  (b) greasing 

 (c) moulding  (d) panning 

 Ak©øÚ ÷©õÀkPÎÀ ÷u´UP¨£k® öPõÊ¨¦ 

GÆÁõÖ AøÇUP¨£kQÓx 

  (A) ÷£][  (B) QŸ][ 

  (C) ÷©õÀi[  (D) ÷£Û[ 

18. Baking temperature of cake 

 (a) 160°C  (b) 150°C 

 (c) 180°C  (d) 200°C 

 ÷PU u¯õ›¨¦ öÁ¨£{ø» 

 (A) 160°C  (B) 150°C 

 (C) 180°C  (D) 200°C 
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19. French term for cake 
 (a) Pastries  (b) Gateaux 
 (c) Croquem booshe (d) Danish pastry 

 ÷PU Gß£uß L¤μg_ |õmk ö\õÀ Gx 

 (A) ÷£ìm›  (B) ÷Pz÷uõ 

 (C) SμS® §è  (D) hõÛì÷£ì£›  

20. Marzipan is a type of 
 (a) icing   (b) cake 
 (c) cookies  (d) pastry 

 ©õº\¤¯õß Gß£x GßÚ? 

 (A) I][   (B) ÷PU 

 (C) ¤ìPm  (D) £¨÷£ìm› 

PART B — (5 × 5 = 25 marks) 

Answer any FIVE questions. 

21. Write about volume feeding. 
 Volume feeding £ØÔ SÔ¨¦ GÊxP. 

22. Write about off premises catering. 
 Off premises catering £ØÔ GÊxP. 

23. Write the function of carder. 
 »õhº (carder) Qa\Ûß ÷Áø»PøÍ GÊxP. 

24. Name five Indian Bread and write recipe for any 
one. 

 H÷uÝ® I¢x C¢v¯ |õmk öμõmi ©ØÖ® JßÔß 

u¯õ›¨¦ •øÓø¯ Â›ÁõP GÊuÄ®. 
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25. Write about Kashmiri cuisine. 
 Põì«› EnÄ £ØÔ GÊxP. 

26. Define Sugar. List the types of sugar. 
 \ºUPøμ GßÓõÀ GßÚ? Auß ÁøPPøÍ 

£mi¯¼kP.  

27. Write the recipe for shall pastry. 
 ÷\À ÷£ìm› u¯õ›¨¦ •øÓø¯ ÂÍUSP. 

28. Define flour. Explain the types of flour. 
 ©õÄ ©ØÖ® Auß ÁøPPøÍ ÂÍUSP. 

PART C — (3 × 10 = 30 marks) 

Answer any THREE questions. 

29. Define Indent. Explain the types of indent. 
 Cßhßm GßÓõÀ GßÚ? Auß ÁøPPøÍ ÂÍUSP. 

30. Write about Bengali cuisine. 
 ö£[PõÎ |õmk EnÄ £ØÔ Â›ÁõP GÊx. 

31. Define pastry. Explain the types of pastry. 
 ÷£ìm› GßÓõÀ GßÚ? Auß ÁøPPøÍ ÂÁ›UP. 

32. Define king. Explain the types of Icing. 
 I][ GßÓõÀ GßÚ? Auß ÁøPPøÍ ÂÁ›UP. 

33. Define Chocolate. Explain the types of chocolates. 
 \õU÷»m GßÓõÀ GßÚ? Auß ÁøPPøÍ ÂÁ›UP. 

——––––––––– 




