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(iif) Standard measuring equipments used in kitchen

(iv) Storage of Perishable food items
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Instructions for Candidates

1.  Write your Roll No. on the top immediately on receipt
of this question paper.

2. Attempt any three questions.

3. Part of the questions to be attempted together.

4. All questions carry equal marks.

5. Answers may be written either in English or Hindi;
but the same medium should be used throughout the

paper.
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1. Describe the following very briefly -(any five) :

(2x5=10)
(i) Blanching

(ii) Kneading
(iii) Marinate
(iv) Whisking
(v) Mince
(vi) Garnishing
(vii) Braising
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2. Discuss objectives and limitations of cooking in
detail. (10)
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3. Discuss Food Safety in detail and write some
suggestions to maintain it. (10)
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4. Write short notes on any two : (5%2=10)
(i) Pressure Cooking

(i) Advantages and Disadvantages of Micro-wave
cooking
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