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VOCATIONAL DIPLOMA EXAMINATION —  

DECEMBER 2020 

BASIC PRINCIPLES OF FOOD AND KITCHEN 

Time : 3 hours Maximum marks : 75 

SECTION A — (5  5 = 25 marks) 

Answer any FIVE questions. 

1. Write the aims of cooking. 

2. Write the vegetable classifications with suitable 

examples. 

3. Write the advantages and disadvantages of 

various cooking fuels. 

4. Define the term land and Suet. 

5. Draw and explain the parts of egg. 
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6. Name any Five heavy equipments used in kitchen 
write the uses. 

7. What is mayonnaise? How will you rectify the 
curdled mayonnaise. 

8. What is condiment? Give some examples. 

SECTION B —  (5  10 = 50 marks) 

Answer any FIVE questions. 

9. Explain the effect of cooking on various nutrients. 

10. Name any ten small equipments used in kitchen. 

Draw the picture and write the uses. 

11. What is mis–en–place? Explain the preparation of 

ingredients. 

12. Explain the Hierarchy of kitchen department in 

five star hotels. 

13. Explain the various methods of cooking. 

14. Explain the various thickening agents used in 

continental cooking. 

15. Define stock. Explain the types of parts of stock. 

16. Define Soup. Explain about various types of thick 

soups. 

——––––––––– 
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VOCATIONAL DIPLOMA EXAMINATION - DECEMBER- 2020 

MULTI-CUISINE COOK 

BASIC PRINCIPLES OF FOOD AND KITCHEN 

Time: 3 Hours        Maximum Marks: 70 

PART –A           (3 x 3 = 9 Marks) 

Answer any Three questions out of Five questions in 100 words. 

All questions carry equal Marks. 

1. What is Consistency?  

஥ில஬த்தன்லந என்஫ால் என்஦? 

2. What is texture? 

அலநப்பு என்஫ால் என்஦? 

3. Explain the importance of Protein in food. 

உணயில் புபதத்தின் முக்கினத்துயத்லத gw;஫ி யி஭க்குக. 

4. Describe the use Fat and oil. 

ககாழுப்பு நற்றும் எண்கணய்-apd; ஧னன்஧ாட்லை யியரிக்க. 

5. What is the Procedure of Use in refrigerator? 

கு஭ிர்சாத஦ க஧ட்டினிid ஧னன்஧டுத்துயதற்கா஦ ஥லைமுல஫fs; என்஦? 

 

PART –B         (3 x 7 = 21 Marks) 

Answer any Three questions out of Five questions in 200 words. 

All questions carry equal Marks. 
 

6. Explain the Emulsifications? 

குமம்புகல஭ ஧ற்஫ி யி஭க்குக? 

7. Brief note about Wipping? 

Jilj;jy ; ஧ற்஫ி சுருக்கநா஦ கு஫ிப்பு எழுதுக? 

8. Write the different Methods of Cooking? 

சலநன஬ின் கயவ்வயறு முல஫கல஭ ஧ற்஫ி எழுதுக? 

9. What are the precautions to be taken while handling equipment? 

உ஧கபணங்கல஭க் லகனாளும் வ஧ாது எடுக்க வயண்டின முன்க஦ச்சரிக்லககள் 

னாலய? 

10. Write the Role of Executive Chef? 

஥ிர்யாக சலநனல்காபரின் ஧ங்கு ஧ற்஫ி எழுதுக? 
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PART –C     (4 x 10 = 40 Marks) 

 

Answer any Four questions out of Seven questions in 500 words. 

All questions carry equal Marks. 

 

11. Describe the different types of oil? 

஧ல்வயறு யலகனா஦ எண்கணலன gw;wp யியரிக்க?  

12. List out the major ingredients used in stocks 

஧ங்குக஭ில் ஧னன்஧டுத்தப்஧டும் முக்கின க஧ாருட்கல஭ ஧ட்டின஬ிடுக  

13. Explain the typical kitchen hierarchy 

யமக்கநா஦ சலநன஬ல஫ யரிலசமுல஫லன யி஭க்குக  

14. Write the classifications of kitchen equipments 

சலநன஬ல஫ உ஧கபணங்க஭ின் யலகப்஧ாடுகல஭ எழுதுக 

15. Discuss the purpose of kitchen organization? 

சலநன஬ல஫ அலநப்஧ின் வ஥ாக்கம் ஧ற்஫ி யியாதிக்க?  

16. List the jobs to be performed by chef de party.  

கசஃப் டி கட்சி கசய்ன வயண்டின வயல஬கல஭ ஧ட்டின஬ிடுக .  

17. Differentiate between the job responsibilities of an executive chef and sous chef. 

ஒரு ஥ிர்யாக சலநனல்காபர் நற்றும் வசாஸ் கசஃப் ஆகிவனாரின் வயல஬ 
க஧ாறுப்புகளுக்கு இலைனில் வயறு஧ாடுகல஭ எழுதுக . 
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VOCATIONAL DIPLOMA EXAMINATION — 

DECEMBER 2020 

BASICS OF FOOD AND PRODUCTION 

Time : 3 hours Maximum marks : 75 

SECTION A — (5  5 = 25 marks) 

Answer any FIVE questions. 

1. Draw and explain the structure of wheat. 

 

2. Define milk. List out the various milk products. 

 

3. Explain the parts of stock. 

 stock

4. Define garnish. List some Indian garnishes. 
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5. Give two examples for various types of fruits. 

 

6. Name any five inter national  soups with country 

(origin). 

 

7. List the selection point of good fish. 

 

8. Explain the parts of salad. 

 ‘ ’  

SECTION B —  (5  10 = 50 marks) 

Answer any FIVE questions. 

9. Explain the types of flour. 

 (types of 

flour) 
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10. Write two derivations of six basic mother sauces. 

 

derivatives 

11. List any ten egg preparation and write recipe for 

any two. 

 

12. Draw the cuts of lamb and label the parts. 

 

13. Explain the effects of heat on vegetables. 

 

effects of heat on vegetables

14. Explain the effect of heat on meat. 

 

 (effect of heat on meat.) 

15. What are the important points to be noted while 

preparing salad? 
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16. Explain the term ham and bacon. 

 ham and bacon

——––––––––– 



 

 

 

 

VOCATIONAL DIPLOMA EXAMINATION - DECEMBER 2020 

MULTI-CUISINE COOK 

BASICS OF FOOD AND PRODUCTION 

 

Time: 3 Hours       Maximum Marks: 70 

Section A (3 x 3 = 9 Marks) 

Answer any THREE questions out of Five questions in 100 words. 
All questions carry equal marks. 
 
1. Write the types of Milk 

பா� வைககைள எ¸¢க 

 
2. What are the basic rules of making stock? 

பu� தயாƬ~பத�கான அ�~பைட வ�திக� யாைவ? 

 
3. Write the Classification of Fruits 

பழuகள�} வைக~பாyைட எ¸¢uக� 

 
4. What is the Nutritional value of an Egg? 

«yைடய�} ஊyடvச{¢ மதி~© எ}ன? 

5. What is caviar? Give brand names of any 5. 
ேகவ�யƫ எ}றா� எ}ன? எ|த 5 இ} ப�ராzy ெபயƫகைள­� ெகா�uக�. 

 
Section B (3 x 7 = 21 Marks) 

Answer any THREE questions out of Five questions in 200 words. 
All questions carry equal marks. 

6. Explain types of Cream 
கிƭ� வைககைள வ�ளt�க 
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7. Explain the types of salads 

சாலyகள�} வைககைள வ�ளt�க 
 

8. Describe the different Methods used for Cooking Vegetables 
கா�கறிகைள சைமtக~ பய}ப�{த~ப�� ெவ�ேவ² «ைறகைள வ�வƬtக 
 

9. Explain the Classical Cuts of Fish 
ம�}கள�} கிளாசிtக� ெவy�tகைள வ�ளt�க 
 

10. Explain the types of Sandwich 
சாzyவ�v வைககைள வ�ளt� 
 

Section C (4 x 10 = 40 Marks) 

Answer any FOUR questions out of Seven questions in 500 words. 
All questions carry equal marks. 

11. Write the differentiate between different cereals and explain their uses 
ெவ�ேவ² தான�யuக¶t� இைடய�லான ேவ²பாyைட எ¸தி அவ�றி} 
பய}பா�கைள வ�ளt�க  
 

12. Why are cereals an important part of a meal, Explain? 
தான�யuக� உணவ�} «tகிய ப�தியாக இ¯~ப¢ ஏ}, வ�ளt�க? 
 

13. Explain the types Of Stocks Used In Cookery 
சைமயலி� பய}ப�{த~ப�� பu�கள�} வைககைள வ�ளt�க 
 

14. Define vegetables, name vegetables commonly found in India 
இ|தியாவ�� ெபா¢வாகt காண~ப�� கா�கறிகைள, ெபயƫ கா�கறிகைள 
வைரய²tக 
 

15. Explain the different methods used in fish cookery 
ம�} சைமயலி� பய}ப�{த~ப�� ெவ�ேவ² «ைறகைள வ�ளt�க 
 

16. Fish is considered better than any other type of meat. Explain why. 
ம�ற வைக இைறvசிகைள வ�ட ம�} சிற|ததாக க¯த~ப�கிற¢ ஏ} எ}² வ�வƬ. 
 

17. Explain the procedure of poaching, grilling and steaming of fish. 
ம�}கைள ேவyைடயா�த�, அைர{த� ம�²� ேவகைவ{த� ஆகியவ�ைற 
வ�ளt�க 
 

 

 



 



  

 

 

VOCATIONAL DIPLOMA EXAMINATION — 

DECEMBER - 2020 

MULTI-CUISINE COOK 

BAKERY AND CONFECTIONARY 

Time: 3 Hours Maximum Marks: 75 

PART A (5  5 = 25 Marks) 

Answer any FIVE questions. 

1. What is cyclic menu? Write the merits and 

demerits. 

  (cyclic menu) 

2. Write about off premises catering. 

 

3. List the duties and responsibilities of chef 

gardemanger. 

 Chef grademanger 
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4. List out the ingredients present in chicken 

chettinadu and write the recipe for 100 people. 

 

(100 Pax)

5. Name any ten Indian breads and write the recipe 

for any two. 

 

 

6. Define yeast. Explain the types. 

 

7. What is sugar? Write the uses of sugar. 

 

8. Write the difference between soufflé and mousse. 
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PART B (5  10 = 50 Marks) 

Answer any FIVE questions. 

Must answer question No. 9 and 10. 

9. Choose the best answer :  (10  1 = 10) 

 (a) Flour protein is called –––––––––––––. 

  (i) Albumin 

  (ii) Gluten 

  (iii) Globulin 

  (iv) Amino acids 

  –––––––––––––  

  (i)  

  (ii)  

  (iii)  

  (iv)  

 (b) Icing sugar also called 

  (i) Powder sugar 

  (ii) Regular granulated sugar 

  (iii) Brown sugar 

  (iv) Nip sugar 
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  (i)  

  (ii)  

  (iii)  

  (iv)   

 (c) French term for cake 

  (i) Gateaux 

  (ii) Pastries 

  (iii) Marzipan 

  (iv) Fondant 

  

 

  (i)  

  (ii)  

  (iii)  

  (iv)  

 (d) Equal quantity of fat and icing sugar mixed 

together is called –––––––––––––. 

  (i) Cream 

  (ii) Batter 

  (iii) Dough 

  (iv) Rubbing 
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  (Fat) 

  (i)  

  (ii)  

  (iii)  

  (iv)   

 (e) Baking temperature of cookies or biscuits 

  (i) 120'c 

  (ii) 150'c 

  (iii) 180'c 

  (iv) 200'c 

  

  (i) 120'c 

  (ii) 150'c 

  (iii) 180'c 

  (iv) 200'c 

 (f) Ideal baking temperature for cake 

  (i) 120'c 

  (ii) 150'c 

  (iii) 180'c 

  (iv) 230'c 
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  (i) 120'c 

  (ii) 150'c 

  (iii) 180'c 

  (iv) 230'c 

 (g) Ratio of butter and icing sugar in butter 

cream icing 

  (i) 1:1 

  (ii) 2:1 

  (iii) 3:1 

  (iv) 4:1 

 

  (i) 1:1 

  (ii) 2:1 

  (iii) 3:1 

  (iv) 4:1 

 (h) Mixture of egg, milk, sugar and flavoring 

agent is called 

  (i) Custard sauce 

  (ii) Cream sauce 

  (iii) White sauce 

  (iv) Sweet sauce 
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  (i)  

  (ii)  

  (iii)  

  (iv)   

 (i) Beaten egg white and sugar is called 

  (i) Meringue 

  (ii) Foam 

  (iii) Thickening agent 

  (iv) Flavouring agent 

  

  (i)  

  (ii)  

  (iii)  

  (iv)  

 (j) Chou pastry also called 

  (i) Shell type pastry 

  (ii) Sweet pastry 

  (iii) Short crust pastry 

  (iv) Danish pastry 
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  (i)  

  (ii)  

  (iii)  

  (iv)  

10. True of false :    (10  1 = 10) 

 (a) Average weight of egg 50-55 gms. 

  

 (b) Danish pastry is a rich pastry. 

  

(Rich pastry). 

 (c) Egg is a binding agent. 

  

 (d) Yeast is used for improving bread dough. 

  

 (e) Whisk is a mechanical raising agent. 

  

 (f) Melted brown sugar is caramel. 

  

 (g) Dough nut s are yeast dough products. 
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 (h) Rubbing is one of best method for prepare 

cookies dough. 

(Rubbing). 

 (i) Regular granulated sugar are used for 

cookies preparation. 

 (j) Muffins also called cup cakes. 

11. Explain the various methods of cooking followed in 

Indian Cuisine. 

 

12. What is tandoor? Name any 10kabab prepared I 

Tondoori. Write the recipe for any one Kabab. 

 I 

13. Define breakfast explain the north and south 

Indian breakfast menu. 

 

(Breakfast)
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14. Name any ten heavy equipments used in bakery 
and write the uses. 

 

15. Define icing. Explain the various types of icings. 

 Icing 

16. What is chocolate? Explain the types. 

 Chocolate 

——————— 
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VOCATIONAL DIPLOMA EXAMINATION DECEMBER- 2020 

MULTI-CUISINE COOK 

BAKERY AND CONFECTIONARY 

Time: 3 Hours        Maximum Marks: 70 
PART –A           (3 x 3 = 9 Marks) 

Answer any Three questions out of Five questions in 100 words. 
All questions carry equal Marks. 
 
1. What is volume feeding?  
ெதா�தி உணº எ}றா� எ}ன? 

2. What is mobile catering? 
ெமாைப� ேகyடƬu எ}றா� எ}ன? 

3. Write the main ingredients part I- the tikka? 
�tகா தயாƬ~பத�கான «tகிய ெபா¯yக� யாைவ? 

4. what are equipment needed for a Small Bakery 
ஒ¯ சிறிய ேபtகƬt� ேதைவயான உபகரணuக� யாைவ? 

5. What are different types of Bread 
ப�ேவ² வைகயான ெராy� ப�றி எ¸¢க 
 

PART –B         (3 x 7 = 21 Marks) 
Answer any Three questions out of Five questions in 200 words. 
All questions carry equal Marks. 
6. Write about factor affecting eating habit. 

உணº~ பழtக{ைத பாதிt�� காரண� ப�றி எ¸¢க. 

7. Write the method of preparing Malabar Puttu 

மலபாƫ ©y� தயாƬt�� «ைறைய எ¸¢க 

8. Give 2 recipe of Tandoor 

த|£Ƭ} 2 ெச�«ைறைய ப�றி எ¸¢க  

9. Explain about any 2 Indian Breakfast 

VNjDk; ,uz;L  இ|திய காைல உணைவ~ ப�றி வ�ளt�க 
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10. Explain the different Categories of Sugar 

சƫtகைரய�} ெவ�ேவ² வைககைள வ�ளt�க 

PART –C     (4 x 10 = 40 Marks) 
Answer any Four questions out of Seven questions in 500 words. 
All questions carry equal Marks. 

 

11. What are the ingredients and steps to prepare Hyderabad Biriyani? 
ைஹதராபா{ ப�Ƭயாண�ைய{ தயாƬ~பத�கான ெபா¯yக� ம�²� ப�க� 

ப�றி வ�ளt�க? 

12. What are the ingredients and steps to prepare Tamil Nadu - Chettinadu Kozhikulambu? 

தமிழக ெசy�நா� ேகாழி�o�© தயாƫ ெச�வத�கான ெபா¯yக� ம�²� 

ப�க� ப�றி வ�ளt�க? 

13. Explain the different  types of Tandoor Oven 
த|£ƫ அ�~ப�} ப�ேவ² வைககைள வ�ளt�க 

14. What is muffin – mixing method? 
மஃப�} - கலைவ «ைற எ}றா� எ}ன? 

15. What are different types of Bread 
ப�ேவ² வைகயான ெராy� ப�றி வ�ளt�க  

16. Write about the raw materials for Chocolate making  
சாtேலy தயாƬ~பத�கான ¬ல~ெபா¯yகைள~ ப�றி எ¸¢க 

17. Write How to make chocolates 
சாtேலy�க� தயாH ெச�வ¢ எ~ப� ப�றி வ�ளt�க  

 

 

 

 


