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Please check that this question paper contains 4 printed pages.

Code number given on the right hand side of the question paper should be written on the
title page of the answer-book by the candidate.

Please check that this question paper contains 23 questions.
Please write down the Serial Number of the question before attempting it.

15 minutes time has been allotted to read this question paper. The question paper will be
distributed at 10.15 a.m. From 10.15 am. to 10.30 a.m., the students will read the
question paper only and will not write any answer on the answer-book during this period.
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Instructions :

24211

(@)

(i)
(iii)
(iv)

)

Read the paper carefully. All questions in each section are compulsory. Students may
use bilingual media (both English and Hindi) for writing, in which technical terms
should be written in English medium.

Part A — Question Nos. 1 — 5 are very short-answer questions carrying 1 mark each.
They are required to be answered in one sentence each.

Part B — Question Nos. 6 — 10 are short-answer questions carrying 2 marks each.
Answer to them should not exceed 30-40 words each.

Part C — Question Nos. 11 — 20 are also short-answer questions carrying 3 marks
each. Answer should not exceed 60 — 70 words each.

Part D — Three Questions from 21 — 23 are long-answer questions carrying 5 marks
each. Answer to them should not exceed 100 — 150 words each.

qug -5
PART -A

HIG FiHT (Mass Cooking) i AUl % M fafaw | 1

Name the categories of Mass Cooking.

%fea F (Indian Curry) % ferg it %1 &1 UI¥iH W (Portion Size) &A1 =feT 2

[

What should be the portion size of chicken for Indian Curry ?

Tt FT (Seafood) T HUSRUT 31T & ATHM W T ? 1
At what temperature will you store seafood ?

&t $Z (Labour Cost) @I uftamr fafaw | 1

Define labour cost.

Fiqfen wiferdist (Operating Policies) FHEATET | 1

Explain operating policies.

g -d
PART -B

TSRS FeRT (Airline Catering) F1 8 ? GH9MET | -
What is Airline catering ? Explain.

A9 (Menus) & He I Jel TR | e5-3
List the importance of Menus.
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8. FAHMA @lT (Informal Buying) T & ? 2
What is Informal Buying ?
9.  F @ (Overheads Cost) Tl THRT | 2

Explain overheads cost.

10. @rr qed fERer (Food Cost Control) 31 Wewe Ry | 2
Give the importance of food cost control.

gug -7
PART-C
11. B s 999 7 Tt (factors) F1 & T@HAT =T ? 3
What are the factors to be considered while compiling Menus ?

12. 3= ¥ie (Indent Sheet) HT WET FAEY 3 THART | 3
Give the performa of indent sheet and explain.

13. %3 = fafi= fafirdt @1 § ? WIS 30T (Purchase Order) %7 WY 15T | 3
What are the different methods of purchasing ? Draw the format of Purchase Order.

14. @RI Ud HUSRUT S SETEAT HIT | 3

Explain purchasing and storing.

15. f& %< (Bin-Card) & WY §9R-T | 3
Draw the format of Bin-Card.

16. @ e FRoT (Food Cost Control) % 3UrT 1 HHMER Hel &15T | 3

List the steps to be followed in food cost control.

17. W3 geq FaRor (Mark-up pricing) i 38101 |igd @HeET | 3

Explain mark-up pricing with example.

18. Wvss ot (Standard Recipe) & IR¥4l &I gl F913C | 3
List the objectives of standard recipe. :

19. It F (Kashmiri Cuisine) Fi ¥HEEY U& die =1 & 4 ff@y | 3
Explain Kashmiri Cuisine and name five dishes.

242/1 3 [P.T.O.
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20.

21,

22

23.

242/1

&S0t &1 (Hyderabadi Cuisine) &1 SIREAT HifoT Ud 57 =l & 1 feif@u |

Explain Hyderabadi Cuisine and name ten dishes.

gqug-¥q
PART-D
@I e (Food Cost) Ft WIfad T aTet HRH! I faaRyd qui HITT |

Describe in detail the factors which affect the food cost.

R Wfedt wt vwH #t fafr= fafiat it fofge | <9 ardi dfedt & 9w &9 % 99
fefaw |

Describe the different methods of cooking Indian breads. Name ten Indian breads with
their regioi.

e ford weAt it g1 i :

(i) FEHRE (Food Cost) : 518 T HIE 30% Ua Fet fasht (Total Sale) T 900 & |

(i) i wifthe ufeerd (Gross profit percentage) 7 Fet fasht (Total Sale) ¥ 5,000 e
@rr ged (Food Cost) 3,000 # |

(iii) 2 Wiftke ufaerd (Net profit percentage), 51 Fe faspt (Total Sale) T 6,000 T Fet
@FT (Total Cost) ¥ 4,000 # |

Calculate as given under :

(i) Food cost : when food cost percentage is 30% and total sale is T 900.

(i) Gross profit percentage, when total sale is ¥ 5,000 and food cost is T 3,000.

(iii) Net profit percentage, when total sale is ¥ 6,000 and total cost is T 4,000.





