VDIP-C-267 VDMC-1

VOCATIONAL DIPLOMA EXAMINATION —
DECEMBER 2020

BASIC PRINCIPLES OF FOOD AND KITCHEN
Time : 3 hours Maximum marks : 75
SECTION A — (5 x 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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10.

11.

12.

13.
14.

15.
16.

Name any Five heavy equipments used in kitchen
write the uses.

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

What is condiment? Give some examples.
SECTION B — (5 x 10 = 50 marks)

Answer any FIVE questions.
Explain the effect of cooking on various nutrients.

Name any ten small equipments used in kitchen.
Draw the picture and write the uses.

What is mis—en—place? Explain the preparation of
ingredients.

Explain the Hierarchy of kitchen department in
five star hotels.

Explain the various methods of cooking.

Explain the various thickening agents used in
continental cooking.

Define stock. Explain the types of parts of stock.

Define Soup. Explain about various types of thick
soups.
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VDIP-C-278 VDMC-1

VOCATIONAL DIPLOMA EXAMINATION - DECEMBER- 2020
MULTI-CUISINE COOK
BASIC PRINCIPLES OF FOOD AND KITCHEN

Time: 3 Hours Maximum Marks: 70

PART -A (3 x3=9 Marks)

Answer any Three questions out of Five questions in 100 words.
All questions carry equal Marks.

1.

What is Consistency?

Hl6M6V G GHETTEMLD 6TEITMITEL 6T60T6UT?

What is texture?

SI6MLOLIL| 6TETMITEL 6T60T6T?

Explain the importance of Protein in food.

2 6uieleL LTHSHH60 (LPSHEILISHHIUSHMS upMl 6N&HSGS.
Describe the use Fat and oil.

Q&ML WLHMID eTeEuCleTnlwar LWIETUTL 6oL elleuifl&s.
What is the Procedure of Use in refrigerator?

GeMjengest QUL Iqullmar LLIETUHSSHIUSDSTE HEDL (LDEDMESET 616516312

PART -B (3 x 7 =21 Marks)

Answer any Three questions out of Five questions in 200 words.
All questions carry equal Marks.

6.

10.

Explain the Emulsifications?

GLpUSemeT UMM eNleTéEe?

Brief note about Wipping?

gmLsze LD &HESLMeT GO 61(pSIS?

Write the different Methods of Cooking?

gemLowledlsst QeueuGalm (pemmaemer UMM 6T(LPSIS?
What are the precautions to be taken while handling equipment?

2 LSRRGS nSHUITEHLD CUTE 6T(H&H8 Coustung Ll (Lp 6o &1fl86m& 861
WITem6U?

Write the Role of Executive Chef?

Bijeuns FemoweLsmyfles UM UMM 6T(LDGIS?
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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.

12.

13.

14.

15.

16.

17.

Describe the different types of oil?

LeLGeumI euemSILIT6n 6TroGl6uutemi bl eerfl&s?

List out the major ingredients used in stocks

URIG&eMev LuwlerU(hSHSLUILEL (DHEW CuTBLSener UL g uwied(hs
Explain the typical kitchen hierarchy

QULDSHSLOMETT FEOLOWIELMMD CUFlENE (MMM 165G S

Write the classifications of kitchen equipments

FMLOUIELEDM 2 LIST6uImIGe 6 eUamSLLTHEMmET 61(LDSIS

Discuss the purpose of kitchen organization?

Femlevemnm SienoLiNedr ChTESWLD UMM aNeuTH&s?

List the jobs to be performed by chef de party.

Q&1 lg S8 Qe Ceusotigl Geusmevgemen LILIguie0l(h's.
Differentiate between the job responsibilities of an executive chef and sous chef.

@@ Hjeurs FmWWESTIY WOHMID Cerev Q& .0 HBEHCwmler GColsnev
QUTDILLBEEES QemLuTed GCoumILTREHMET 6T(LPSIS .
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VDIP-C-268 VDMC-2

VOCATIONAL DIPLOMA EXAMINATION —
DECEMBER 2020

BASICS OF FOOD AND PRODUCTION
Time : 3 hours Maximum marks : 75
SECTION A — (5 x 5 = 25 marks)
Answer any FIVE questions.
1. Draw and explain the structure of wheat.
Cargienoudlen LIL D euenThg LITEBIGeET 6l iflss.

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

LTy LIy 6T &. LUmedley ha QUOLILIHLD WA
Gy (gl Qmbg upLUBL LHD

2 anre| GumpeTgsener auflenaLi(hda)s.
3. Explain the parts of stock.
(stock) evLradlen LrshiGamer 6lleufés.

4. Define garnish. List some Indian garnishes.
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STTET6Y eTETmTed eTeeT? QS 2 ETEne DevTkIST&ES
vwerU (i Qummerasaner euflensu (HSHIS.

Give two examples for various types of fruits.

vprigafler cuamssamer gCHEID @M 2 STFERTSSIL 6T
(SIS

Name any five inter national soups with country
(origin).

gCaaid gHg QT TCragamed @G WHMID Y H6T
Qi sdler QUWITHENET 6T(LPSIs.

List the selection point of good fish.

Bevew gromer Wer ereueurm Csirey QewwiL®Epg
craniensg alflenaLi(hdd) eT(pgis.

Explain the parts of salad.

‘gl o awredler LITGBISMmaT LMl 6T(Lps)s.
SECTION B — (5 x 10 = 50 marks)
Answer any FIVE questions.
Explain the types of flour.

wre| euamssmer LD edfleurs erepse . (types of
flour)
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10.

11.

12.

13.

14.

15.

Write two derivations of six basic mother sauces.

<M T Frevsaier Caseibd @ram® Uyl CUwTsamaT
umml (derivatives ) ellfleurs er(pseyi.

List any ten egg preparation and write recipe for
any two.

gGaeaid USF (WPLDL FMDSGD  (PEDSEETILLD
Sleupmler @ranriqH@ Swrfliiy wevperwiud ellfleurs
CT(LPSOLD.

Draw the cuts of lamb and label the parts.

L (H @enpdfluller (wprp LLLD cUeFHE LTSBIGEaT
Gl

Explain the effects of heat on vegetables.

srushsaiiean Bgrar Ceuliugder efenerency eflfleurs
er(pse|id. (effects of heat on vegetables)

Explain the effect of heat on meat.

Qepssuilen Wgrenr Qeuliugdlen cllenareneu eliflours
er(psa|id. (effect of heat on meat.)

What are the important points to be noted while
preparing salad?

st swrilgE@n Curg seualss Gouemrigus pHS
STTGRTRIGENET 6T (LSS
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16. Explain the term ham and bacon.

anmd wpmb Cusrer (ham and bacon) upml elfleurs
CT(LPSOLD.
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VDIP-C-268 VDMC-2

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
LIT6L UEMEHHEEN 6T(LDSIS

2. What are the basic rules of making stock?
URIE SWTHLIUSHSTET gLl eNSG6T WImeneu?

3. Write the Classification of Fruits
LLDRISETE UEMSLILITL ML 6T(LDSIMIGET

4. What is the Nutritional value of an Egg?
(WPL6emLUf6or 261 L §&&G] OS] 6T60T60T?

5. What is caviar? Give brand names of any 5.
GCaall] 6T6oTMITeL 616016312 6THG 5 @601 LML QUIWITSHMEMNLD QST(HRIG 6.

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
&IF LD eUems &Hem 6 616G



10.

Explain the types of salads
FMELL_&6rM6tT 6UMSGHen6N lendGHS

Describe the different Methods used for Cooking Vegetables
SMUSMNSM6T Fm&EEL LLTURSSLILBLD CeusuGoum) (penmaemen efeulss

Explain the Classical Cuts of Fish
Berg:eMett Hlemm&lseHeL Ceul(Hdsamer eNensEs

Explain the types of Sandwich
FM6iL_e& 6UMS G606 QIlONT&HSG

Section C (4 x 10 = 40 Marks)

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

1.

12.

13.

14.

15.

16.

17.

Write the differentiate between different cereals and explain their uses
CleueuGoum FreallUhsErsE @QenLuleoner Geumum el 61(pd  Seummledt
UwiesTUM(h&emer elend @5

Why are cereals an important part of a meal, Explain?
STeTLIMIGET 2_6uural6on (LPSHSEIL LIGSHITS @\ LILG| 6601, 6115 EE?

Explain the types Of Stocks Used In Cookery
F6mLoULeOl6L LIuI6oTLI(h& & LILEBLD LGS 66 61608 8606 6116115 &8

Define vegetables, name vegetables commonly found in India
AndHwimailed CuTHUTHES SmeulUBL  STUSMIGmeT, CLWIT  SMILSMISeme6rT
QUEMIUIMISH S

Explain the different methods used in fish cookery
LB6tT &emiowIedied LGTUGRSSLILGD QeusiGoum) (LPmMSEm6 eN61T6H G S

Fish is considered better than any other type of meat. Explain why.
LMD UM QenmEfGHenen L st AMHSHSHTS &([HSHLILGEMGI 67601 6T6o1m) X6

Explain the procedure of poaching, grilling and steaming of fish.
LB6s1gHEmen CoulenL IM(HS60, SHEnJSHS6L LDHMILD CoUsemeussed g, SIaumsnm
aendGs






VDIP-C-269 VDMC-3

VOCATIONAL DIPLOMA EXAMINATION —

DECEMBER - 2020
MULTI-CUISINE COOK

BAKERY AND CONFECTIONARY

Time: 3 Hours Maximum Marks: 75

PART A (5 x 5 =25 Marks)

Answer any FIVE questions.

1.

What is cyclic menu? Write the merits and
demerits.

awssdls Gwey (cyclic menu) uwupdl eleufldseb.
Sl MHET BemenSeaTL{LD, Senosemarih Ll eT(Lps)s.

Write about off premises catering.
<oy G Ca_flm bl er(pFeLd.

List the duties and responsibilities of chef
gardemanger.

Chef grademanger woeuisaflen Gouamevser HMID
CQurmiiygsener aulengLi(h& e, Lb.



List out the ingredients present in chicken
chettinadu and write the recipe for 100 people.

Q&g B (6 S Gae Swrflés Caeneuwimen
epeurmearsaner euflengi(HSS, Calipenn 6T(ps)s.
(100 Pax)

Name any ten Indian breads and write the recipe

for any two.

gCaab usg @bHwuredler surflssumn Cymiquler
Quui erpdl, @renTiq HE QFIPerD 6T(LPSH6LD.

Define yeast. Explain the types.

FGVL_ GTEITMITED GTEITEN? AH6 eUNEHEHEET 6l fldse]Lb.

What is sugar? Write the uses of sugar.

ETESHED] GTETMTED GTEIEN? GG LILIGTSHENET 6T(LHSE LD.

Write the difference between soufflé and mousse.

g6 mmib Glwerdlufler CeumiLimiq ene 6T(LpSis.



PART B (5 x 10 = 50 Marks)

Answer any FIVE questions.

Must answer question No. 9 and 10.

9.

Choose the best answer :

(a)

(b)

Flour protein is called

(10 x 1 = 10)

(1  Albumin

(1)) Gluten

(i11) Globulin
(iv) Amino acids

MSTENED 2 6TerT LFSFSHI]

1) ey

(1) @GepLen

(111)  @Cermyeder

1v) <odGarm ofevid

Icing sugar also called

(i) Powder sugar

(i1) Regular granulated sugar
(i11) Brown sugar

(iv) Nip sugar



bl &SI eTeTLIg)

1)  ueT sTEHT

(1) sgTrewT FTESET

(111) Y9QrerTer &SI

@) Bl euens srasEay
(¢) French term for cake

(1) Gateaux

(i1) Pastries

(i11) Marzipan

(iv) Fondant

Css  eraugl 19QrErs  Gwomuiled  ereueumm

SnP&EEILHS DI
1 CssCsm
(1)  Guevl

(111) wrreEurest

1v) umreTLeon_
(d) Equal quantity of fat and icing sugar mixed

together is called

1 Cream
(i1) Batter
(i11) Dough
(iv) Rubbing



&L Dere| o srsgsay wHmib GQsmeplily (Fat)
SOBHS HOENEL

G Ao
() CGuiif
(i) Cur
(v) oG

Baking temperature of cookies or biscuits

G 120
() 150'
(i) 180'c
(iv) 200'c

evsl wHmD @G&dm QyHweupidler wmrfliiy
QeuliLiblena

@ 120
(i) 150'c
(111) 180'c
@av) 200'c

Ideal baking temperature for cake

(1 120

(1) 150'c
(111) 180'c
(iv) 230'c



(g

(h)

Css swmilly Geuliublena

G 120'c
() 150'%c
(iii) 180'
@(iv) 230'c

Ratio of butter and icing sugar in butter
cream icing

@ 11
1) 2:1
@11 3:1
@iv) 4:1

ulLr APl weLT gTésey wHmD L L fer
S|eTo

oH 11
) 2:1
@) 3:1
av) 4:1

Mixture of egg, milk, sugar and flavoring
agent is called

(1) Custard sauce
(i1) Cream sauce
(i11) White sauce

(1v) Sweet sauce
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()

0)

(WPLevL, LT, &T&semy, BniweT CUTher sobhs
HOEMEL

1)  sevL

(i) &b sTev

(111)  euill gme

(1v) eveiLl &mev

Beaten egg white and sugar is called
(i) Meringue

(i) Foam

(i11)) Thickening agent

(iv) Flavouring agent

pLenLullen GeueTeneT & HMID FTEEHET SOHS
HOEMEL

(1) Qi
(1) CGumb
(i) Sssein a6
1) 9CGereurl erllegem
Chou pastry also called
(1)  Shell type pastry
(i1) Sweet pastry
(i11) Short crust pastry
(iv) Danish pastry
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10.

@ Guevl A eramLig
(i)  Qaged cuens GuiavL
(i)  eveSt Guarf

(iii) smi Sy evl Cuevt M

(1v) Lrefley Cuevl

True of false : (10x 1=10)

(a)

(b)

(©

(d)

©)

®

(g

Average weight of egg 50-55 gms.

e ule erenL gymaflurg 50-55 Symib.
Danish pastry is a rich pastry.

Lreflay Cuevlfl eremug 2w euens Guevl i
(Rich pastry).

Egg is a binding agent.

(PLGHL_ GTGITLIG] GnLIGHIY MBI 6rlagemm .

Yeast is used for improving bread dough.
Al enL LimLoanTTéa el LweTL(hHSs LB D).
Whisk is a mechanical raising agent.

ellevg eremmig) Olssmean&Eea enredin erbleme .
Melted brown sugar is caramel.

Care ereig o mdlw WG reaTen Fr&EsHeny.
Dough nut s are yeast dough products.

G pL Gewiw Frevl LiwemUHSSLLHEDG.
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11.

12.

13.

(h) Rubbing is one of best method for prepare
cookies dough.

Goval  swrflliy  pepsailed eermy TGk
(Rubbing).

(1 Regular granulated sugar are used for
cookies preparation.

BID QoI id  Uweau(iSgid  sissamrGu
evsl gwrfgseiab uwearhSSILBSHDG.

() Muffins also called cup cakes.
0o o196 erenigy Ml s Cas.

Explain the various methods of cooking followed in
Indian Cuisine.

@pHu  sfler  WeruppUBD  Feowwedler LOCaM)
pedmEEeET LIDD 6T(LGIs.

What is tandoor? Name any 10kabab prepared I
Tondoori. Write the recipe for any one Kabab.

SHEMT erenmmed ereven? FGgepd 10 guml wpmbd I
spanfl swrfluber Quwirsemer er(pgIH. ggreig 1
sl CrsliGenar 6r(pg)s.

Define breakfast explain the north and south
Indian breakfast menu.

Sopmeirg  euerwum. el &g — bHod  (sHE
Snmietrg sener UMM ellfleurs erpgie|b. (Breakfast)
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14.

15.

16.

Name any ten heavy equipments used in bakery
and write the uses.

Slpwanemier LweaL(BSSUGHL  ereneuCugd LS
Quflu 2 usFamsdler GUWT  LOMD  LLIETEHMET
GT(LPS@LD.

Define icing. Explain the various types of icings.
Icing eremmmed ereman? g6 cUanssHamaT clleutlgaeaLb.
What is chocolate? Explain the types.

Chocolate erenmmed oremmen? g6 eUaSGHEET LIHID
CT(LPSOLD.
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Time: 3 Hours

1.

6.

VDIP-C-338 VDMC-3

VOCATIONAL DIPLOMA EXAMINATION DECEMBER- 2020

MULTI-CUISINE COOK

BAKERY AND CONFECTIONARY

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.

What is volume feeding?
QBMTGH 2 68016)| 6T6OIMITCL 6T6IT6TT?

. What is mobile catering?

QuomemLed CHLL I 6T6TMM6L 6T60T60T?

. Write the main ingredients part I- the tikka?

195&T SWMHLULSMSTE (PSS CILIT(HL&6T UITemneu?

what are equipment needed for a Small Bakery
@@ N CusSHSEG CHMEUWITET 2 LISTEINRISET WITE06U?

. What are different types of Bread

LeLGaIM auemEWITeT QnmLlly UMM 61(LDSIS

PART -B (3 x 7 =21 Marks)
Answer any Three questions out of Five questions in 200 words.
All questions carry equal Marks.

Write about factor affecting eating habit.

2 eie I LUp&SHmG LUTHSGLD STresl umml T(p&Is.
Write the method of preparing Malabar Puttu

weoumy YL (B SWMHSGSL LPenmenll 6T1(LpSIS

Give 2 recipe of Tandoor

SHalesr 2 QFIIPMeDW UMM 6T(LHSIS

. Explain about any 2 Indian Breakfast

gCaai> @ren® QHSHI HTemeL 2 culeneull UMM e6nsGs
1
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10. Explain the different Categories of Sugar
FJ6&mIUTET QaualGaml alem&esamen alleTdEs
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?
mamsITUTS Nflwmemienwtd SWMFUILSDHSTET QUITIHL &6 MHMID Lilg &6t
umM eNesESHs?

12. What are the ingredients and steps to prepare Tamil Nadu - Chettinadu Kozhikulambu?
SOps QFL1BTH CaMNGIdL SUIMT QFLIQISDST6T CLIT(IHL&6T LDMHMILD
Lig &6 UMMl eNernsGs?

13. Explain the different types of Tandoor Oven
SHEN SAGUNET LLGaIN| QIMESHMaT 6T G

14. What is muffin — mixing method?
LD.~LT163T - &6V6MIEU (LDEMM 6TEFIMITEL 6T63T60T?

15. What are different types of Bread
LeLGaIMl alemsWTer QTly UMM eleTé@Gs

16. Write about the raw materials for Chocolate making
gréGeol WIMLLGMHSTE CLPELLICILIMIHL Semermll UMM 6T(LDSIS

17. Write How to make chocolates
Fn&Geol (&6 HWwim QFwleug| eTlilg UMMl aNenéGs
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