
  

 

 

DIPLOMA EXAMINATION – 

DECEMBER- 2020 

Catering Assistant  

FOOD PRODUCTION 

Time : 3 hours Maximum  Marks : 75 



1. 

 

 

2. (wedges)

 2 3

 4 5

3. 

 80C 100C

 120C 60C

 DIP-C-131 DCA–1 
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4. 

 

 

5. 

 

 

6. 

 

 

7. 

 

 

8. (white sauce)

 

 (cream)

9. Cook  

 Chef 

 (commis)

 (stewaed)

  (Butler)
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10. (proprietary)

(sauce)

 (Bechammel)

  (Brown sauce)

  (Hollandaise)

 (Soya sauce)

11. 

 

 

 

 

12. 

  (Seasoning)

 (Tempering)

 (Garnish)

 (Dressing)
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13. 

 (corn flour)

 

 

 

14. 

  (Wok) (Hundi)

 (Slicer)

15. 

 

 

16. (Thick)

 

 

17. DICIS
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18. (Parboil)

 

 

 

 

19. (Poaching) 

 100C 92C

 120C 80C

20. 

 

 



21. 

(kitchen hirearchy)

22. 

23. 

(Selection of 

vegetables).

24. 
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25. 

(Milk and Milk products).

26. (thickening 

agents)

27. 

28. (Vegetable Cutting)

g 

29. 

(executive chef).

30. (sauce)

31. (soup)

(classification of soup).

32. (methods 

of cooking).

33. 

——––––––––– 



1 DIP-C-132 

 

 

 

DIPLOMA EXAMINATION  

DECEMBER 2020   

Catering Assistant 

Time : 3 hours Maximum  marks : 75 



 

1. (PANEER)

 

 

 

 (CHEESE)

2. (SPROUT)

 

 

   DIP-C-132  DCA-2 
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3. (LARD SECTION)

 

 

 (PRE-PREPARATION)

 

4. (POTAGE)

 

 

5. ― ‖ 

 

 (NAAN)

6. (RAISING AGENT)

 

 

 

 

7. 
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 GRATING MINCING

 FEELING PEELING

8. 

 

 

 

 (DRESSED)

9. 

 (EXECUTIVE CHEF) 

 (CHEF)

 (CHEF DE CUISINE)

 (SOUS – CHEF – F)

10. 

 (JUICE)

 

 (DESSERT)

 

11. (GATEAQ)
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 (KITCHEN)

 

 

12. (POMFRET)

 

 

 

 

13. (CREPE)

 

 (PAN CAKE)

 (SYRUP)

 

14. (PARSLEY)

 

 (FISH)

 

 

15. (COMPOTE)
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 (SYRUP)

 

 

16. (HOT CASE)

 

 

 

 

17. (CUISINE)

 

 

 

 

18. (STEW)

 

 

19. 

 HOT PLATE TANDOORI

 DAWA OVAN
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20. 

 (BUFFET)

 

 (ALACARTE)

 



21. 

22. 

23. 

24. 

(PERSONAL HYGIENE)

25. 
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26. 

27. 

28. 



29. 

30. (COOKIES)

31. (BASIC SAUCE)

32. 
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33. 

——––––––––– 



  

 

 

DIPLOMA EXAMINATION – 

DECEMBER 2020 

Catering assistant 

Time :3 hours Maximum  marks : 75 



1. Biscuit – 

 

 Italy  French

 (German) Tamil

2.  Batter

 

 

3. Cookies 

 Bread (Cake

 Pastry (  Biscuit 

 DIP-C-133 DCA–3 
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4.  Shifter

 

 

5.  Pastry Wheel 

 

 Cart

 Stand

 

6. DOT. 

 

 

 

 

7.  Caramalize

 Pastry
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8. Yeast –  

   

  –  

9. Meringue – 

 

 

10. Skimming 

 

 

11. Cheese

 

 

 

 

12. Kneading 
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13.  Whisking 

 

 

 

 

14. 

 

 

15. 

 

 

16. 

 Powder

 

 

 

17. 

 C C

 .2C C
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18.  Shortening

 

 

 

 

19.  Calori 

 

 

20. Skim Milk 

 

 

 

 



21. Model

22. 
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23. 

24. Biscuit

25. Puff pastry 

26. 

27. 

28. Biscuit 

£ 

29. 

30. 

31. (Personal 

Hygiene Bakery cleaning
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32. Essence

33. 

——––––––––– 


