VDP-441 VDMC-1

VOCATIONAL DIPLOMA IN MULTI-
CUISINE COOK EXAMINATION —
JUNE 2019.

BASIC PRINCIPLE OF FOOD AND KITCHEN

Time : 3 hours Maximum marks :

PART A — (20 x 1 = 20 marks)

Answer ALL questions.
Which is the water soluble vitamins?
(@ A (b) B
(¢ D d K

B senmub eneul L L6 618 ?

While cooking carbohydrates are convert is to?
(a) Glucose (b) Maltose

(¢) Lactose (d) Sucrose

75



sTiGurenan Crl o ¢rer 2 amreneu GleuliLiLi(hsSlanmed

HlenLLing
(=) ©epGsamen (<) wrGLmev
(@) ersGLmev ()  &&Crme

Which is the vegetable fat?
(a) Butter (b) Ghee
(¢) Margarine (d) Vanaspathi

smeur CsmpliL erg|

(=) vl (<) GmBuw

(@) wrigfan (") auaavLs
Which is pork fat?

(a) Lard (b) Suet

(¢) Ghee (d) Vanaspathi
vl GQlam(priLy erg)?

(1) emrl (<=2) evau’

(@) Cpw () euamavudl

What is the Average weight of egg?
(a) 50-55gm (b) 35gm
(0 68gm (d 75gm
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aptev_ulen sysil erapL
(1) 50-55 &ymbd (<) 35 Slymd
(@) 68 &b () 75 &ymid
Egg white also called as
(a) Globulin (b) Gliden
(¢) Glutinin (d) Albumin
wpLanL CeueTane &(1h eTeueUmm enLp&ESLILI(HSEME)?
(=) ©Cermerla (<) Hlavemg.a
(&) ©@pgafen () siebLjSler
Which is condiment?
(a) Sugar (b) Oil
(¢) Salt (d) Egg
emmeuameummled ‘condiment’ erg?
(=) si&s®IT (=) <puled
(&) =210y (F)  pLlevi
Which is solvent?
(a) Oil (b) Vinegar
(¢ Egg (d) Water
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DADATSG| SEOTLILITET 6TG)|?

(=) <pulled (<=1) eSeflasm
(@) ole (Fr)  fBiT
What is the chemical name of salt?
(a) mono sodium glutamate

(b) sodium chlorides

(¢) sodium nitride

(d) sodium carbonate

o e Geudlwied Gluw

(=1) wrGerm Gamguib @@pLL Gl
(<) Gemguib gGarrenr(

(@) Cemguwibd enpl Gy

()  Cemgqwid srruGer

Which is the natural raising agent?
() Whisk () Yeast
(¢) Baking power (d) Water
@Quipensuier HlenL &@b Cigln erlaenm erg)?
(=) aflovs (<) FrevLl
(@) Cusdbiuay i (m) Bi
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11.

12.

13.

Mirepoix stands for

(a) OCCL () OCLC
© OLCC @ LCCo
BrILeuT araTLg)

(=) OCCL (=) OCLC
(@) OLCC (w) LCCO

Which is the dry fruit?

(a) Dates (b) Banana

(¢) Apple (d) Grapes
WYemeu(meuaTeuHled 2 eIt Sl 6Tg)?

(=) Cuflgsbd Lipid (<=4) eumenLp LILPLD

(@) <udd () ymiens

To add salt and pepper and dish for taste is called
(a) marination (b) seasoning

(¢) preserving (d) sprinkling

o awrelled FemeussTas o Uil womb Werg CFrsse
eTeuaMn HeP&ESUILI(HSMG

(=1) wriGaragen (<=1) Sgefim
(@) vsLuBssED ()  Gzafigse
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14.

15.

16.

How many wedges can be cut from a lemon?

(@ 2 (b) 3

(c) 4 d 5

TQIBFMF LIpSFla erdsanen Gleul sen Gl Lembd
(1) 2 (=) 3

@) 4 GO

French coriander is

(a) Leek (b) Celesy

(¢) Parsley (d) Mint leaves

W@ rErs LG Qarss LOGLE0! GTeUGUT)
SIdP&HIL[HSG?

(=) o0l& (<)) Qaerd)

(@) uriraioed (%) Llemm
Which is the continental dry Herb?

(a) Bay leaves (b) Cinnamon
(¢) Cloves (d) Thyme
STGTIq T 2 @i Qamiits

(1) Gilwrent Geanev (<)) UlenL

(@) eeumsLD (F)  engld
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17. Boiling temperature of water is
(a) 80°C (b) 90°C
() 100°C (d) 150°C
Bilen Qarglflenaw (Boiling temperature)
(1) 80°C (<=4) 90°C
(@) 100°C () 150°C
18. Example for conduction methods of heat transfer
(a) Baking (b) Roasting
(¢) Grilling (d) Boiling
‘Conduction’ Qeuli ublorHnsEmH @ 2-smyemrd
(1) Cusdm (<) Crmevig i
(@) dfevadm (rF)  wmieSim
19. French term for cook
(a) Commies (b) Chef
(¢) Maitre d hotel (d) Hosters
@ arenLise L1900 ¢hs Qeme
(=) 2seflwmert (<=1) QgL
(@) @wsrg Canm L () Gapiavl L ey
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20.

21.

22.

23.

24.

Equipment used to remove the potato skin

(a) Pealer (b) Parring knives

(¢) Boaning knives (d) bread knives

2 mener Sliprhidler Corane Fou LweTLIHILD GLm(meT

(<) Sari (<) LA Ll

(@) Guraii epL) (") 9r epL)
PART B — (5 x 5 = 25 marks)

Answer any FIVE questions.

Explain the aims of cooking.

&EDLOLILIGET @Drré;a;rsja;mm CT(DGIS.

Write the difference between fats and oil.

erentGlamrls pmid Gamplin] Ceumu(BSS er(pgis.

Write the storage process of egg.

wpLanL CailSg emeus@HD eULI(PENEEET 6T(LPGIS.

Define salt. Write the uses of salt.

2 LIL| GTETDITED GTEINE? <SG LILIGTEHENET 6T(LDGIS.
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25.

26.

27.

28.

29.

30.

Write the advantages and disadvantages of
various cooking fuel.

L, dreu eumy erflQummerseflen semeno, Sawsamar

(PS5

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

JCH@ID WG FOWIED Fnl LOGTFTSET 2 LIGTenThisa 6T
QUi HMID LweTseamer er(pgi%s. (heavy equipment).
Write the role of executive chef.

‘Executive chef wjauisafler Couamasamer er(pgis.

Write short notes about microwave cooking.

aw&GTT Gousl @G&HIm LD 6T(LHSIs.
PART C — (3 x 10 = 30 marks)
Answer any THREE questions.

Define stock. Explain the types of parts.

Stock erempmed eTENET? HET UMS LPMID LITEHBISEET
cleuf&s.

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

@idwu o areliled HCredl LHMID @G@HLr Fuwimllide
vweru@d  ‘thickening agents’ updl  effleuns
CT(PSaLD.
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31.

32.

33.

Explain the various method of cooking.

GQeueuGoumy (method of cooking) o eaway gwmfliy
pep LD 6.

Explain the Hierarchy of Kitchen Department in

five star hotels.

ohs BLFSSHT 2 anre] sl gl Liewlwumhmib CleucuGeum
o> are sSmoEprsaflen Gouene WwHMLD  SAoursafler
ueanflsener LMl el fleins er(pse]id.

Define yeast. Explain the types of yeast.

FEVL. GTEITDITED GTEITEN? DS UGS 6T 6l Tl&s.
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VDP-442 VDMC-2

VOCATIONAL DIPLOMA IN MULTI
CUISINE COOK EXAMINATION —
JUNE 2019.

BASICS OF FOOD AND FOOD PRODUCTION

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

Answer ALL questions.

Choose the correct answer :

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

Yemeumeuareumdled erg) Hrefli cuensenw GCambsg)

(=1) Sy Ly (=) v L L meanfl
(@) <fd (rr)  Qseerm
2. Lactose present in
() milk (b) rice
() sugar (d) dal

e (meuameup e eréla ‘wrsCLmen’ o drerg|
(1) umed (<) <iMél
(@) sy (FF)  LmLY



The Milk product is

(a) sugar syrup (b) jam
(¢) honey (d) panner
eTgl Lmadled @(Hbgl Hlen_sdmg)

(@) ssit i (<) gmd
(@) Csan () Leefir

Which is the ingredient used for stableness of ice
cream?

(a) sugar (b) milk

(¢) cream (d) gelatin

a0 SfLfle BlapariL] SETanLDdHE STTaOTLD 618 ?
(@) shss@y (<) un

(&) &ffid ()  Glsgeviqai

Clear soup is called

(a) thin soup (b) unpassed soup

(¢)  bouillon (d) consomme

Qgef b &L T
NI AN QALY f

(=1) &@LU (=) AamuTev(H @G

(@) yeNwimerr ()  saGanGLo
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Which is the cold sauce?

(a) bechamal (b) tomato sauce

(¢) hollandaise (d) mayonnaise
etreu(meuameum e ‘Camel gmev’ (cold sauce) erg)?
(1) Quélweé (<)) s&smafl smev

(@) apreeaTeL6L (/)  ewwaeren

Ratio of Butter, flour and milk is white sauce
(a) 1:1:10 (b) 1:2:10

(¢) 1:3:10 (d) 1:4:10
OleueTener Fmerdlenm LI LT, epOST HMILD LIMGS6 SfeTenaLl
(SIS

() 1:1:10 (<) 1:2:10

(@) 1:3:10 (rF)  1:4:10

Other name for white sauce

(a) veloute sauce

(b) Dbechamel sauce

(¢) hollandaise sauce

(d) espagnole sauce
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10.

Qeudtenar gredler LHGEDTH QLW
(1) QeuEpsCs gmav (<) Quéled gmev

(@) apmea@TeL 6L &Ted (FF)  GTEVLITSETE) FTGU

Equal quantity of flour and butter are cooked
together is called

(a) beurre monie (b) roux
(¢) liaison (d) cream

FD Djare| ULLIT Hnibd amwgramel Csrsg smnssg
eTeuaMn &SRS

(@) GuCronafiGu (=) @ (roux)
(@) eeoowgen (rr)  &ifid
What is the texture of Roux?

(a) cream (b) thick

(¢) thin (d) sandy
fh TOUX 6T H& SfenLoLiL]

<) &fb

(

(=) désmen Fyeud
(@) Gwaeilw dreubd
(

) ewred GLImemD HenLoLiL] 2 el W)
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11. Chasseur and Bercy are Derivatives of
(a) brown sauce (b) demiglase sauce
(c) tomato sauce (d) hollandaise sauce
Qggim, Quirdl eranig) ergenm cuidGlLim(meT
(1) WQFeTer Fmev (<) QLCarev gmen

(@) s&smai gmen (IF)  anmERTEnL 6L FTev
12. Preparation method of mayonnaise

(a) blending (b) Dbeating

(¢) mixing (d) emulsifying

eniowienev smev sWmilEE (penm

(=) 906y hi (=) Siigm

(@) Wsedim (rF)  eredev &G Caen

13. French term for egg

(a) Poisson (b) Faranacious
(© Ail (d) Oeuf

e uder 9reEhe Gl Qame

(=) Qumiegmen (=) umpGendlwev
(@) eniid () oersel
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14. French term for fish

(a) Augnine (b) oeuf

(¢) Poisson (d) Florentine

Bein aremLigann 197Ehs Gomg Qe

(1) ydarwien (<)) 2emel]

(@) Qumigmenr (rF)  olQlammiyetsrenL 6ot

15. Fish Orley means
(@) Crumb fried fish (b) Batter fried fish
(¢) Shallow fried fish (d) Poached fish
ev <= Cev (Fish Orley) erenrig
(=) &lyd Geop® e (<) Cuim Genyl e
(@) &G Gevy(® Wev (rF)  Curds@ e

16. Ratio of water and vinegar for poaching liquid
(a) 4:1 (b) 3:1
(© 21 @ 1:1
Poaching liquid S pmib erarlentis ojema]
(<=1) 4:1 (<) 3:1
(&) 21 () 1:1
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17.

18.

19.

Italian rice dishes are called

(a) pasta (b) mnoodles

(c0 magi (d) yapi

@&z B (h oM 2 _anTe GreuaUmm)
Sl P&sLILHS D)

(1) umevgm (<) mrevev

(@) Guwd ()  w

Ratio of vinegar and oil for saled dressing in
French vinegratte

(@) 1:2 (b) 2:1

() 3:1 (d 4:1

French vinegratte ¢ <ufled wpmid clafllsfen emey
(=) 1:2 (<) 2:1

(@) 31 (m) 1:1

Lock obtained from which part of plant

(a) root (b) stem

(¢) leaves (d) flower

608 TG STeUTSE e THSLI LI
(1) Geur (<) sa(®
@) Qoo () wer
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20.

Potato 1s a types of vegetable
(a) tubers (b) bulb

(¢) rhizome (d) root

2 (HEer 6Tlhg eland Ceur

(o) Cuufe (<) LG

(@) erGsmb (7)) Geuft

PART B — (5 x 5 = 25 marks)

Answer any FIVE questions short answer questions.

21.

22.

23.

24.

Define cereals give examples.
sraflbiseT @GDILL 6T, 2 STTTBISET H(H.
Define milk list the milk products.

umed updl GOy erpdl, gemr LGS QummLlseaar
Ul (hs.

What are the important points to be noted white
preparing stock?
‘Stock’  swrflggb Gurg  wsHwwrs  seuallss
Ceueniqwieneu eTenal eTem aufleangLI(HSSIs.

Write the recipe for mayonnaise sauce.

anwwenen Fmev Hwmilssema edlfleins erpseyid.
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25.

26.

27.

28.

Draw and explain the parts of egg.

WpLenL LIL LD Uanhgl LIMGRIGMET 646Téa6] .
Define salad. Explain the types.

FTEOL GTETMITE) GTETEN? AFH6M UMEBHENET ellauil.

List and explain the vinegratte dressing.

Vinegratte dressing umil @dliy erpd. g
QIMSHMET laT&HSE|LD.

Define ham and Bacon.
ammid omib Custer LM GOILL eT(pSeLd.

PART C — (3 x 10 = 30 marks)

Answer any THREE questions Long answer questions.

29.

30.

31.

Define ice cream. Explain the types.

mav b updl GPlly erpd. i eumSHEMET
eNeT& S| D.

Define soup. Explain about cream soup.

G erenmmed ereren? Sfid @0 LpM ellfeurs erpseyb.
Name any ten egg preparations and write recipe
for any two.

gCoepld UG s (plenl  swrilly  dled
Greing H@ Aeiiapenm eTpSa,LD.
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32.

33.

Name any six cut of vegetables. Draw and explain.
&Ml Gleul_ (NI (penmaeneT LIL G 61 6l6T&&e,LD.

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

Beoadl  grwmer War Csiey Gaiwbd wpen LHMILD
gGasab @Qram® Wer Geul (b (paDmEmar LLSgIL 6
alleul.
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VDP-443 VDMC-3

VOCATIONAL DIPLOMA EXAMINATION —
JUNE 2019.

BAKERY AND CONFECTIONERY

Time : 3 hours Maximum marks: 75

PART A — (20 x 1 = 20 marks)

Answer ALL questions.

Choose the correct answer :

1. Larder also called
(a) Garde manger (b) Bakery
(¢) Tandoori Kitchen (d) Chinese Kitchen

Larder eremmugen Gummer

(1) &ML mEpaT (=4) Si(hener
(@) spanl ()  esaia
2. Off premises catering also called

(a) Chain Restaurant (b) Welfare catering
(¢) Out door catering (d) Mobile catering



Off premises catering ereigen GlLmpeT
21) Qewer GevLrmyes

(

(<) QeueCGuir Csl i fm
(@) <ol Gt CalLfm
(

) Qurepue Cal L Mk
Menu followed in industrial and institutional
eating
(a) cyclic menu (b) combo menu
(¢) table dhote menu (d) a’la carte menu
sevall  Blmeuamhiser  LOHMID sl misefled
LweaTUHSSILGHLD Gwoey
Sl) Fs0G Ggy
<},) smbGur ey

8

™) Aesmil Gl

~—

(
(
( Lmlleb e Guimg Gloeny

(

Oil medium used in Kerala Cuisine

(a) ground nut oil (b) mustard oil

(¢) gingerly o1l (d) coconut oil
Caparm 2_anralled Liwieni(hgsLILI(HILD 6TerrlemTi
(=) sLe eramClantit (=) &H\@ eranTlewTul

(@) BevClaerTolemT ()  Garsmi eremlamTil
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Which is the Goan Dessert?
(a) Adaprathamam (b) Gulab Jamun

(¢) Bibirica (d) Carrot Halwa
Careuraller @eflLliL) ceuens

(=) Lbpsob (<) @Cermligmbd
(@) QYensm ()  Carl eveurm

Cuisine means

(a) mixing (b) cooking
(¢) baking (d) routing
GnFeT eTemLIgen ClLImmeT

(=1) sO&EGH® () seoLE&SD
(@) <si(hwener ()  Grmevl

Which is the Gujarathi Dessert?

(a) Srikhand (b) Basundhi
(¢) Rasmalai (d) Rasagulla
GQITSS @aflli eums erg)?

(=) ubsam (<) wrspd
(@) neweml (rF)  FE@OETEN

Which is the Bengali thickening agent?
(a) Cashewnut (b) Poppy seeds
(¢) Coconut (d) Tamarind
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10.

11.

Qumiisrefl Slasaiin e erg)
(<) eppdif (<) s568T
(@) Csmami (%) Lof

Thickening agent for Khadi gravy
(@) curd (b) cream
(¢) coconut (d) cashewnut

sl FCrafludler LweTUHSSLILI(HeUG

(=) sudm (<) &ifid

(&) Cgmsmiy () oppaif
Chicken Chettinad coves from which region
(a) Hyderabad (b) Chennai

(¢) Karaikudi (d) Kondunadu
fagen Qe igbr( ehs LUGHamw Combsgl

(1) gsrmTUTS (=) Clgananer

() srar@y () GemaEsrh

Fish used in Bengali region

(a) Ilsha (b) Tune
(¢) Squd (d) Prawns
Qurigmafl Br_H et erg)

(<) Gevagr (<) Ligamm
(@) avdlad () SLpmeme
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12.

13.

14.

15.

Tandoor cooking originated from

(a) Bengal (b) Maharashtra
(¢) Tamilnadu (d) Punjab
BT SO U6 ApLidL b erg

(1) Qumriigmer (=)) WSTTTEGLYFT
(@) s8Pprh () Ligpsmly
Which is the Indian cottage cheese?

(a) feta (b) Dbelpeas

(c) mosarolla (d) panner
Gibw pr( Fev arg)

(1) eQulm (=) CQueaSen
(@) OQwremaem (rF)  LeTeTT

Which is the Punjabi breakfast?
(a) Aloo paratha (b) Poori Bhaji

(cp Idly (d) Pongal
L@hama Sbmietry 6Tg)?

(1) <p@y LTl (<) Poori Bhaji
(@) @l (rF)  Quiisd
Baking temperature of cookies

(a) 120°C (b) 150°C

() 180°C (d) 230°C
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16.

17.

18.

Geva gwimliy Qeuliubleney erg)?

(o) 120°C (<) 150°C

(@) 180°C (rr) 230°C
Which is flour protein?

(a) Albumin (b) Globulin
(¢) Gluten (d) Casein
MGTENED 2 6TerT LiFSHLD 6187

(=) <siyler (<) @GemmyeSen
(@) Gep_er () Cadlen
Applying fat in baking tray or mould is called
(a) baking (b) greasing
(¢) moulding (d) panning

Shwear  Comd@hsais Caussiumn  Qamupliyy
eTeUAIMN eLP&ESLILI(HSIMG

(=) Cuili (<) AFA

(@) Cwmeigm () Guefilm

Baking temperature of cake

(&) 160°C (b) 150°C
(e 180°C (d) 200°C
Cas gwimiliy Qeutiublene

(<=1) 160°C (<) 150°C
(@) 180°C (FF) 200°C
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19.

20.

21.

22.

23.

24.

French term for cake
(a) Pastries (b) Gateaux

(¢) Croquem booshe (d) Danish pastry

Cad eranmige o oL4T@eha BT (h GFmed erg)

(1) Guevli (=) CagCsam

(@) ©GrEb Yy (F)  LreflevCuavif
Marzipan is a type of

(a) 1cing (b) cake

(¢c) cookies (d) pastry

WTTFA WM GTETLIG) 6T6uTen ?

(1) @élm (<) Cas

(&) devas (F)  LGGueL

PART B — (5 x 5 = 25 marks)

Answer any FIVE questions.

Write about volume feeding.
Volume feeding Ll @il erpgis.

Write about off premises catering.
Off premises catering Lpl er(pg)s.

Write the function of carder.
e (carder) Slgsafen CouamasamerT 6r(Lpgis.

Name five Indian Bread and write recipe for any

one.

gCseud @hgl Qplu pri@ Grmily wHmID geler

swrilliL (peppenw llfleurs eT(LPHeLb.
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25.

26.

27.

28.

29.

30.

31.

32.

33.

Write about Kashmiri cuisine.
srevSifl o awrey LHM 6T(LPIs.

Define Sugar. List the types of sugar.
TGS GTGTMTE GTGUTGUT? 2B 60T CUANGHHE 6T

Ul gl (hs.

Write the recipe for shall pastry.
Caa Guevl_M swmfliiy wpeppenut 6lemd:@s.

Define flour. Explain the types of flour.
DTG LOHMILD SHET USSHENET 66T 5.

PART C — (3 x 10 = 30 marks)

Answer any THREE questions.

Define Indent. Explain the types of indent.
@)GTL_GITL_ GTETMITEL GTGITEH? HET GUENFHHENET Gl 6T (&3
Write about Bengali cuisine.

Qumgmatl B () 2_ewey LD ellfleurs erps).

Define pastry. Explain the types of pastry.
Guev_ifl eremmmed eTemen? g6 euamssamar elleuflés.

Define king. Explain the types of Icing.
8Bl GTETMTE GTEEN? AF6E UMEHFHEET 6leuTlés.

Define Chocolate. Explain the types of chocolates.
FT&EGL GTEITMITE) GTEITET? IF6 eUanSHSHeaT 6l euflés.
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